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FOOD YIELDS SUMMARIZED BY DIFFERENT STAGES OF PREPARATION

By Ruth H. Matthews and Young J. Garrison,1/ Consumer and Food Economics
Institute, Northeastern Region, Agricultural Research Service

Since publication of the first edition of this handbook in 1956, many
technological developments have occurred in the production, processing, and
preparation of food. As a result, the amount of a product obtained may
have changed at any of the stages from its origin in nature to its prepara-
tion in the ready-to-eat form. For some fruits and vegetables, new culti-
vars have been developed to meet the needs of mechanical harvesting or to
improve economic benefits through greater crop yields or increased resist-
ance to disease. Leaner type hogs have been developed in response to the
demand for leaner meat. Numerous freeze-dried foods, meat analogs,
imitation products, new forms of pasta, precooked cereals, and various
other kinds of manufactured convenience foods are now marketed that were
no more than ideas a few years ago.

Developments in equipment and cooking procedures also have had an
effect on food yields. The use of the microwave oven has increased, and
data are needed that apply to foods cooked or reheated in this type of
equipment. The internal temperature recommended for cooking pork (77° C,
170° F) is lower than recommended formerly. To attain the lower temper-
ature, the cooking time could be shortened and, as a result, the yield of
cooked pork increased.

This handbook updates the data in the previous publication. The number
of items is increased more than twofold to account for as many as possible
of the developments that may affect yields of present-day foods. The new
data are considered applicable when values for general use are needed.
They are intended for reference purposes or to be applied to various
practical problems, such as developing food plans, estimating food costs,
requisitioning food supplies, establishing food allotments for needy
families, and preparing food-buying guides for such groups as schools,
camps, and nursing homes. Computerizing some of these functions requires
having data on food yield built into the operations. In addition, the
revised data and additional information in this publication are to serve
as the principal basis for values on refuse in the next edition of
Agriculture Handbook No. 8, "Composition of Foods...Raw, Processed,
Prepared."

T/ Resigned January 1974.



SOURCES OF DATA

To obtain new data for this edition, the 1iterature was reviewed from
the early 1950's to 1974. The subjects pertaining to phases of food tech-
nology were researched in approximately 20 technical journals for this
20-year period. Attempts were made to include all foods that were tabu-
lated in Handbook 8 (1963) and those most likely to be included in its
next revision.

Data on yields of prepared foods were obtained from many sources,
including Taboratory work conducted by government and private agencies and
the Consumer and Food Economics Institute staff assigned to this research.
Several agencies allowed access to their record files. Studies sponsored
by this Institute to supply nutritive values have also provided valuable
data on yields for legumes, chicken, turkey, and selected fruits and vege-
tables. Unpublished data were made available for many fruits, vegetables,
and cereal products used extensively in Hawaii. Laboratory work by the
authors provided data on fish and shellfish, selected poultry items,
potatoes baked from different cultivars under various conditions, selected
raw, canned, and frozen fruits and vegetables, mixes for baked products,
potato and main dish items, frozen and refrigerated main dish and baked
products, precooked cereal products, and a variety of pasta products
varying in shape, size, and cereal components.

Inadequate and insufficient data were most apparent for convenience
food items and cooked foods, especially meats. Many studies provided data
on change in weight between the raw and the cooked product, but few
provided data on the percentage of edible cooked food, such as sliced meat
from a cooked roast, flesh of baked potato, or deboned cooked poultry.

EXPLANATION AND USE OF TABLE 1

The data collected on yields and losses in food preparation were
studied, recalculated to a common basis when necessary, and summarized in
table 1. The following discussion is intended to simplify the use of this
table.

Column 1. Item. This is given for easy reference to the various foods
Tisted.

Column 2. Description of food before preparation. The state of the food
listed is described in detail, i.e., potato and potato products, raw,
unpared, whole.




Columns 3, 4, and 5. Yield after preparation. In column 3 is a descrip-
Tion of the preparation steps for the specific food in column 2, i.e.,
for potatoes..., unpared, whole; in column 3, pared, raw is given. For
canned fruits, vegetables, poultry, or fish, the description is drained
solids. In columns 4 and 5 are the average and range in percent values,
respectively.

Columns 6, 7, and 8. Loss or gain in preparation. In column 6 under
description is listed the discard in the form of parings and trimmings
for raw potatoes or boning and slicing losses for cooked meats, poultry,
or fish. In columns 7 and 8 are the average and range in percent values
for the losses described. Some of the terms used in column 6 to describe
loss or gain in preparation are as follows:

Net change--the range in values includes both gains and losses during
preparation of the samples, whereas the average value reflects
either a gain or a loss.

Net losses--the value reflects several types of losses with preparation
of the sample, i.e., net losses for meat cookery data include drip-
pings and volatiles.

Evaporation--loss of water vapor primarily.
Volatiles--loss of water vapor, aromatic materials, decomposed
fats, and other gases.

Net gain--the value reflects absorption of fat or water during
cooking. Some foods that show net gain include doughnuts, rice,
legumes, and pastas.

A glossary of terms used in this handbook is at the end of the Appendix.

Dashes (---) indicate that data on range of values are not available.
Underlined entries in columns 3 and 6 indicate they are components of the
above; likewise,double-underlined entries indicate they are components of
single-underlined entries.

For most foods, the values for yield were based on many samples from
research at various locations. For some foods, values were based on entirely
new data obtained since the first edition of this handbook was prepared.

If no new data were available, the previously published values have been
entered if the item is still being produced and used.

Percentages in table 1 may be used to calculate yield if preparation
consists of a single step. For example, the average yield of raw pared
apples from 10 pounds of whole unpared Delicious apples may be calculated



by multiplying the percentage in column 4 by the weight of whole unpared
apples (0.81 X 10 = 8.1 1b). Values for percent yield of striped bass
fillet from dressed fish may be read directly as can percent yield of
broiled fillet as percentage of raw fillet. However, if the yield of
product is wanted after two or more steps in preparation, the data in
table 1 can be used to calculate the single overall yield value needed.
The procedure for these calculations is in the Appendix.

The values for yield and loss in table 1 for each of the food items are
reasonably representative for the products at the specified preparation
steps. Yield values may vary from the average yield shown depending on
different conditions applicable to the particular products, such as storage,
kind of trimming, rate of heating, length of draining, size of sample, and
temperature of food. Considerable variation from the values tabulated
here for yield and loss can be expected for any specific sample. However,
table 1 should provide information that may be used to estimate the average
amount of food that should be bought to yield a specified quantity of
product.

Various canned fruits and vegetables are listed in table 1. Included
are different styles, such as cut, whole, and french cut snap beans and
halves and slices for peaches; different sizes of cans, as one or two
consumer sizes and one institutional size; different types of pack, as wet
and vacuum for corn; different media for fruits, as sirups of different
strengths, juice, and water pack; and solid or regular pack. The descrip-
tion of the selected can sizes used in this handbook is as follows:

Can size Net contents (approx.) Diameter Height
M1 Fluid oz Inches Inches
No. 1--Picnic ----- 285 91/2 211716 X 4
No. 1--Tall ------- 450 15 31/16 X 4 11/16
No. 1 1/4 —cacaema- 375 12 1/2 41/16 X 2 15/32
No. 300 ------=u--- 405 13 1/2 3 X 47/16
No. 303 -----ccemm- 450 15 33/16 X 4 3/8
NO. 2 —---ccmcmeeo 540 18 37/16 X 4 9/16
No. 2--Vacuum ----- 390 13 37/16 X 3 3/8
No. 2 1/2 —=-aeem-- 780 26 41/16 X 411/16
No. 3--Cylinder ---1,380 46 4 1/4 X 7
No. 3--Vacuum ----- 630 21 4 1/4 X 37/16
No. 3--Squat ------ 720 24 4 1/4 X 47/8
No. 5--Squat ------ 1,920 64 6 3/16 X 4 9/16
No. 10 -=--ccccau-- 2,880 96 6 3/16 X 7



Expression of percent drained solids of canned foods posed problems.
For most canned foods, data on net weights and drained weights were
available from a number of sources, including cooperating agencies and our
own Nutrient Data Research Center. For these foods, the percent drained
solids were determined as follows:

Drained weight of solids as determined
Net weight as determined

X 100 = percent drained solids

Foods for which no data were available included a few selected forms
or styles of canned vegetables and styles and sirup strengths of some
canned fruits. For these foods, the percent drained solids in table 1
were estimated. Entering estimated values in table 1 and designating them
as such in footnotes was considered preferable to omitting them from the
table. The weight of solids plus liquid for these estimates was the net
weight recommended by the National Canners Association in its publication,
"Net Quantity Statements for Canned Food Labels," 5th edition, 1968. The
recommended minimum drained weights specified in the USDA Standards for
Grades, issued by the Agricultural Marketing Service, were used for the
average weights of drained solids in the calculations. Range in values
was estimated from the lower 1imit for the individual container and the
specified maximum for the range stated in these standards.

For each kind of fruit, the percent drained solids would be expected
to increase with decreases in degrees Brix or weight of sirup. This trend
may be observed in table 1 for most fruits canned in sirups of different
strengths. There are exceptions. In addition to difference in sirup
strength, fill weight of raw fruit, ripeness of fruit, and processing and
storage conditions could affect the percent drained weight. The difference
between percent drained weights in table 1 for a fruit packed with sirup
of different degrees Brix should therefore not be attributed entirely to
differences in sirup. Likewise, for canned vegetables, percent drained
solids would be expected to vary according to fill weight or maturity of
raw vegetable, as well as processing and storage conditions.



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION RAVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—) (2) (3) (ay (5) (6) (7) (8)
ABALONE :
1| Raw, whole ............ Flesh, raw ............. 42| 39 to 45 | Viscera and shell ...... 58 55 to 61
Viscera .............. 31 30 to 32
Shell ... 27 25 to 29
2| Canned, contents Drained solids ......... 47 | 44 to 50 | Liquid 53 50 to 56
of can.
3|ACEROLA, raw, whole ..... Flesh with skin ........ *80 --- Seed and stem end ...... 20 ---
Seed ..iiiiiiiiiiian, 18 -—-
Stemend ............. 2 -—-
L R 0o Juice coiiiiiiiiiii. *68 --- Seed, skin, and residue 32 ---
5|ALEWIFE, round .......... Flesh, raw, uncut ...... 49 | 48 to 50 | Head, tail, fins, 51 50 to 52
entrails, scales,
bones, and skin.
[ I 0 PN Fillet ...oovvviiinan... 43| 37 to 48 | ..... do ..oiiiiiiiiiine, 57 52 to 63
ALMONDS :
71 In shell .......oooon.. Unblanched kernels ..... 49| 21 to 74 | Shells ....ceivviinnnnnn 51 26 to 79
8| Shelled ..........oonn Blanched kernels ....... *96 --- SKinm oo 4 ---
AMARANTH:
9| Untrimmed ............. Trimmed .....oovviinnt. 94| 75 to 100 | Tough stems ............ 6 0 to 25
10| Trimmed, cut into Steamed ......iiiian... 93| 98 to 100 | Net 10SS€S .......c.ovuun. 1 0 to 2
pieces 2.5 to 3.8 cm
(1 to11/2 in).
11 |ANCHOVY, canned in 0il ..| Drained solids ......... 73| 61 to 80 | Liquid ..........counun. 27 20 to 39
ANTELOPE:
12| Live covviniiiinnnnns Dressed carcass ........ 51| 49 to 53 | Dressing and chilling 49 47 to 51
losses.
13| Dressed carcass ....... Retail cuts, skinned, 57 | 57 to 58 | Net 10SsseS ............. 43 42 to 43
raw. Head .............c... 8 8 to 9
SKin voeeiiiiiiii.., 8 7 to 8
Aging .......... ..., 10 9 to 10
Trimming ....covvunn.. 17 16 to 18
14| Retail cuts, skinned, Lean meat, raw ......... 78| 74 to 80 | Net 1osses ............. 22 20 to 26
raw. Bones ......ciiiiiinnnn 20 19 to 25
Excess fat ........... 2 1to5
15| Steaks (including Broiled to 70°C (158°F) 80| 76 to 86 | Net Tosses ............. 20 14 to 24
loin, top round, internal temp. in
and bottom round), 163°C (325°F) oven.
raw, frozen.
16 DO viviiiiiiiie Broiled specified time 65| 61 to 67 | ..... [« o T 35 33 to 39
in 180°C (355°F) oven.
APPLES:
PARING DATA
Raw, whole:
17 A1l cultivars ....... Flesh, raw ............. 78 | 60 to 87 | Skin, core, stem, and 22 13 to 40
defects.
SKin woveiniiiiiiiien 7 2 to 20
Core and stem ........ 8 2 to 15
Defects .............. 7 0 to 29
Individual cultivars:
18 Cortland ..........| «.... do ciiiiiiiiiinn 83| 81 to 86 | Skin, core, stem, and 17 14 to 19
defects.
19 Delicious ...oevvun| vevnn o[« P 81| 67 to 85 | ..... [« [ I 19 15 to 33
20 Golden Delicious ..| ..... o [0 T 77 | 68 to 87 | ..... L« o T 23 13 to 32
21 Gravenstein .......| ..... [« o T 85 L o o T 15 ---
22 Jonathan ........co| c.o.en o [ 79 60 to 87 | ..... [ (o TP 21 13 to 40
23 McIntosh ..........| ..... [« o T 80| 71 to 8 | ..... [« [0 T 20 14 to 29
24 Northern Spy ......| ..... [« [0 J N 77| 68 to 84 | ..... o [ T 23 16 to 32
25 Rome Beauty .......| ..... [« [0 TP 77| 65 to 86 | ..... do ciiiiiiiii 23 14 to 35
26 Stayman Winesap ...| ..... o L 78| 70 to 86 | ..... [« L Y 22 14 to 30

* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses without a sign)

BEFORE PREPARATION

AVG. RANGE AVG. RANGE
DESCRIPTION % % DESCRIPTION % %
—) (2) (3) (ar (s) (6) (7) (8)
APPLES--Continued
PARING DATA - Continued
Raw, whole--Continued
Individual cultivars-4
Continued
27 Winesap ........... Flesh, raw ............. 76 | 65 to 86 | Skin, core, stem, and 24 14 to 35
defects.
28 Yellow Newtown ....| ..... [« [ 73] 65 to 79 | ..... do .ot 27 21 to 35
29 York Imperial .....| ..... [« (o 741 70 to 78 | ..... [« [0 26 22 to 30
30 A1l cultivars ....... Cored, raw ............. 90| 84 to 94 | Core .oovvviiiniiininnnns 10 6 to 16
THAWING DATA
31 Frozen, slices, Drained solids ......... l 77| 67 to 87 | Liquid ...........vunnn 23 13 to 33
sweetened.
COOKING DATA
Raw:
32 Cored .......covvvnnn Baked .........iiiiiin 93| 86 to 99 | Net Tosses due to added 7 1 to 14
ingredients and
evaporation.
33 Cored, pared, and Fried ....cvvvivininnnns 85| 80 to 8 | ..... [« [0 15 14 to 20
quartered. .
34 Cored, pared, and Stewed ........ciiinnnnn 126 { 111 to 143 | Net gain due to added +26| +11 to +43
sliced. water and sugar.
35 Cored, pared, sliced,| Applesauce, sweetened, 110 { 102 to 1281 ..... do ..oiiiiiinnn +10 +2 to +28
and whole. unsieved.
36 DO vivniiiii Applesauce, unsweetened, | 106 | 96 to 121 | Net change ............. +6| +21 to 4
unsieved.
Dried:
Low moisture:
37 A1l samples ....... Solids and liquid, 578 | 548 to 606 | Net gain with added +478] +448 to +506
cooked, unsweetened. water and heating.
38 S1ices covvvvvene| vennn [« [ T 582 | 570 to 606 | ..... [« [« T +482 | +470 to +506
39 Wedges ..........| ... [« [ 573|548 to 597 | ..... [« L T +473 | +448 to +497
Regular moisture: ’
40 A1l samples .......| «.... do ...iiiiiiinn 405 | 335 to 443 | Net gain with added +305 | +235 to +343
water and cooking.
41 Rings ...ovvvvven| onnn o[+ T 391 (335 to 443 | ...%. do ..ovvvnnniinnnn +291 | +235 to +343
42 STices «vvvvvvnne] vennn do .. *420 R I do .. +320 ---
Frozen:
43 Escalloped .......... Heated ................. *90 -—- Evaporation ............ 10 -—-
44 Fritters ............ Heated in oven ......... 96| 94 to 100 ..... [« [ 4 0to6
45 0] Heated in skillet ...... 85| 81 to 87 |..... do ...iiiiiiinn 15 13 to 19
46 STices vovvvvvnnnnnn. Solids and liquid, 106 | 105 to 110 | Net gain from added +6 +5 to +10
cooked, sweetenéed. ingredients and cook-
ing losses.
POSTCOOKING DATA
Canned, contents
of can:
47 Baked ............ ... Drained solids ......... 69| 60 to 78 |Liquid ........ ..ol 31 22 to 40
48 Fried ....coovvvvian] onn [« [0 N 97| 96 to 97 | ..... [« [0 N 3 3 to 4
Rings, spiced:
49 A1l samples .......| ..... [« [ 71| 61 to 81 | ..... [« [ T 29 19 to 39
50 No. 303 ...ovvvi] venn do ...iiiiiiiintn 77 75 to 81 | ..... do ...iiiiiiiiin 23 19 to 25
51 No. 10 ..ovvvenn| vonnn do .., 65| 61 to 68 | ..... [« 0 T 35 32 to 39
52 Sliced, unspecified | ..... do .. 87| 77 to 99 | ..... do vt 13 1 to 23
Cooked from low-moisture
dried fruit:
53 A1l samples .........| «outn [« [0 N 77| 69 to 86 | ..... [« [0 J N 23 14 to 31
54 STices «vevvvevnnan]| cunnn s [« N 75| 69 to 86 | ..... do .t 25 14 to 31
55 Wedges ............| «.o... [« [ TN 79| 72 to 84 | ..... do ...lieiiiiint 21 16 to 28
Cooked from regular-
moisture dried
fruit:
56 A1l samples .....oove| vonnn [ [0 TSN 60| 50 to 66 | ..... do ...iiiiiiiinn, 40 34 to 50
57 RINGS vevvvvnennnan| cunnn [« [« T 55| 50 to 66 | ..... [« [« 45 34 to 50
58 Slices coovvvvven| vunnn [« o T *66 LT do ..oiiiiiiiiiins 34 ---

* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses without a sign)

BEFORE PREPARATION

DESCRIPTION A‘,ZG' RA;,:GE DESCRIPTION “o‘/"JG' R“OZGE
—(n (2) (3) (ay (s) (6) (7) (8)
APPLES--Continued
POSTCOOKING DATA -- Continued
Cooked from frozen with
added sugar:
59 Stewed .............. Drained solids ......... 58 | 57 to 59 |Liquid ........c.c.euunn.. 42 41 to 43
60 Frozen, baked, whole ..| ..... do c.iiiiiiiinenn, 84| 74 to 96 | ..... do ..iiiiiiiiiaa., 16 4 to 26
61 |APPLESAUCE, unsieved ....| Applesauce, sieved ..... 97| 94 to 98 | Sieving losses ......... 3 2tob
APRICOTS:
62 Raw, whole ............ Flesh and skin ......... 93| 82 to 97 |Pits ..o, 7 3 to 18
Canned, contents
of can:
Whole, peeled or
unpeeled:
63 A11 samples in Drained solids ......... *55 | #46 to 69 | Liquid .............un.. #45 | #31 to 54
sirup or water.
Extra heavy sirup: .
64 No. 2 1/2 .....| ..... [« [ #51 | #46 to 63 | ..... do ....iiiiiiian., #49 | #37 to 54
65 No. 10 ...oooit | ounn [« [ Y #55 | #52 to 60 | ..... do ...l #45 | #40 to 48
Heavy sirup:
66 No. 2 1/2 ... oo do v, #51 | #46 to 63 | ..... [« [ PN $#49 | #37 to 54
67 No. 10 «.oouif vun do .t #56 | #53 to 61 | ..... do ....iiiiiiaaa. #44 | #39 to 47
Light sirup:
68 No. 2 1/2 .....| ..... do ...l #54 | #49 to 67 | ..... do ...l #46 | #33 to 51
69 No. 10 ..ot | ounns do ...l #58 | #56 to 64 | ..... do ...l #42 | #36 to 44
70 Slightly sweetened ..... [« [ #56 | #50 to 69 | ..... do ..iiiiiiinian, #44 | #31 to 50
water, No. 21/2.
Water:
7 No. 2 1/2 .....| ..... [« [ #56 | #50 to 69 |..... do ..o, #41 #31 to 50
72 No. 10 ..ot | unn [« [ #60 | #57 to 65 | ..... do vt #40 | #35 to 43
73 Solid pack ........| ..... [« [+ Y #87 | #84 to 90 | ..... do L #13| #10 to 16
Halves:
74 A1l samples in | ..... [« Lo TN #59 [¥54 to 72 | ..... [« Lo T #41 | #28 to 46
sirup or water.
Extra heavy sirup:
75 No. 2 1/2 c....| oonn. do ...t 58| 57 to60 |..... do ...iiiiiiinns 42 40 to 43
76 No. 10 ..o v do L, #56 | #54 to 60 | ..... do ..o, #44 | #40 to 46
Heavy sirup:
77 No. 2 1/2 .....| ..., do L., 58| 55 to 64 |..... [« [« 42 36 to 45
78 No. 10 .| vunn do .t 57| 57 to 57 |..... do ..., 43 43 to 43
Light sirup:
79 No. 2 1/2 .....| o.u. [« Lo Y 59 | 57 to 60 | ..... do veiiiii e 4 40 to 43
80 No. 10 .....oov| uun do ..iiiiiiiii, #60 | #58 to 65 | ..... [« [0 #40 | #35 to 42
Slightly sweetened
water:
81 No. 2 1/2 covii| unns do v, #61 | #57 to 72 | ..... do ... #39 | #28 to 43
82 No. 10 ...ovvva | vt do ..iiiiiiiie 54| 54 to 54 |..... do ..ol 46 46 to 46
83 Juice, No. 303 .. | ..... [« [« T 65| 62 to 67 |..... do .t 35 33 to 38
Water:
84 No. 2 1/2 ..o vuut [« [ #61 | #57 to 72 | ..... [« Lo TN #39 | #28 to 43
85 No. 10 «.ovvvni| unns [+ [ TP #62 | #60 to 67 | ..... do .ttt #38 | #33 to 40
86 Solid pack ........| ..... [« [ T #87 [#84 to 90 | ..... o [« T #13( #10 to 16
87 Whole, drained fruit | Flesh .................. 90 | 86 to 93 |Pits ...iiiiiiiiiiiinnnn. 10 7 to 14
with pits.
Dried:
88 Low moisture (4 to Cooked 5 min in water, 442 |1 439 to 446 | Net gain due to added +342 | +339 to +346
5%). 1:3.75 by weight. water and evaporation.
89 DO ceviinii Cooked, drained ........ 285 | 285 to 286 | Net gain due to water +185| +185 to +186
absorption.
90 Regular moisture Cooked 30 min in water, | 290 | 287 to 294 | Net gain due to added +190 | +187 to +194
(25 to 26%). 1:3 by weight. water and cooking
losses.
91 DO veviiiiiii e Cooked, drained ........ 179 | 171 to 186 | Net gain due to water +79| +71 to +86
absorption.
92 Cooked fruit with Drained solids ......... 64| 63 to 65 | Liquid ........ciiiinntn 36 35 to 37

Jjuice.

# Average values estimated from minimum drained weight reported

in USDA Standards for Grades and net weights

given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign: losses without a sign)

ITEM
BEFORE PREPARATION
AVG. RANGE AVG. RANGE
DESCRIPTION % % DESCRIPTION % %
—1) (2) (3) (4 5) (6) (7) 8)
APRICOTS--Continued
Frozen, contents of
package:
93 Added sugar or sirup | Thawed solids, drained 65| 62 to 69 | Liquid ...........ua.n. 35 31 to 38
94 Thawed, solids and Cooked, solids and 94| 93 to 96 | Cooking losses ......... 6 4 to 7
liquid. liquid.
95 Cooked, solids and Drained solids ......... 67| 62 to 72 | Liquid .......coiiiiinnn 33 28 to 38
Tiquid.
ARROWHEAD, raw, corms:
96 Untrimmed ............. Trimmed, pared ......... 75| 63 to 79 | Skin and sprout ........ 25 21 to 37
97 Trimmed and pared ..... Steamed ................ 99| 99 to 100 | Net change ............. 1 0tol
ARTICHOKES, GLOBE or
FRENCH, raw:
98 Whole ....ovvvniivnnnnns Edible part of leaves *40 --- Stem and inedible parts 60 ---
and base. of bracts and flower.
99 Edible part of leaves Simmered ...............| 94| 93 to 96 | Net losses ............. 6 4 to 7
and base, frozen.
ARTICHOKES, JERUSALEM.
See JERUSALEM-
ARTICHOKES.
ASPARAGUS:
Raw:
100 Whole shoots, all Tips and tender portions| 53| 31 to 88 | Butt ends .............. 47 12 to 69
samples including of shoots.
undescribed.
101 Tips and tender Boiled or steamed ...... 93| 83 to 101 | Net change ............. 7 +1 to 17
portions of
shoots.
102 3 T Pressure cooked ........ 82| 73 to 87 | Net 1osses ............. 18 13 to 27
Canned, contents of
can: ’
103 A11 samples, cut Drained solids ......... 60| 52 to 67 |Liquid ................. 40 33 to 48
spears, spears,
or tips, all can
sizes.
Cut spears:
104 A1l samples ..... 58| 52 to 67 |..... < o T 42 33 to 48
105 No. 1 Picnic .. 58| 56 to 59 | ..... do ..., 42 41 to 44
106 No. 300 ....... 59| 52 to 67 | ..... [« [« TN 41 33 to 48
107 No. 10 ........ *58 LT [« [« TN 42 ---
Spears or tips:
108 A1l samples, all | ..... [« [0 T 61| 60 to 62 |..... do .....iiiiiinn 39 38 to 40
can sizes.
109 No. 1 Picnic ..| ..... [« [ T 62 R T [« [« T +38 ---
110 No. 300 .......| ..... do ...iiiiiiiiain +60 EE T do ...iiiiiiinn, +40 -—-
m No. 5 Squat ...| ..... do ...l 62| 62 to 62 | ..... do ..oiiiiiiian., 38 38 to 38
Frozen, contents of
package:
112 Cuts and tips ....... Boiled or steamed ...... 80| 79 to 85 | Net losses ............. 20 15 to 21
113 SPEArS ..veeriiiiinnns| vunnn [ Lo T 95| 92 to 97 | ..... [ [ T 5 3 to8
AVOCADOS, whole:
California:
114 Bacon .........eun.n Pulp, raw .............. 751 71 to 78 | Seed and skin .......... 25 22 to 29
Seed .....oiiiiiiin 17 14 to 22
SKIN cveviiiiiiia 8 7 to 9
115 Fuerte .........cocii | vunnn [ [0 T 76 | 70 to 85 | Seed and skin .......... 24 15 to 30
Seed ......iiiiiiiiin 16 9 to 24
SKin coveiiiiiiiiiinns 8 6 to 11
116 Hass .oovvviiinninnne] e < [ T 68 --- Seed and skin .......... 32 ---
Seed .....oiiiiiinin, 16 ---
SKkin coeveiiiiiiiin, 16 —--

* Limited data available.

4+ Average values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION ave RANGE Ave RANGE
DESCRIPTION % % DESCRIPTION % %
—1) (2) (3) (ay (s) (6) (7) (8)
AVOCADOS, whole--
Continued
California--Continued
117 Rincon .............. Pulp, raw .............. 63| 57 to 67 | Seed and skin .......... 37 33 to 43
Seed ...l 24 21 to 32
Florida: SKin viviiiiiiiiia. 13 11 to 17
118 Booth 8 ......coovvui| ol do ..iiiiiiiiienn, 70| 64 to 76 | Seed and skin .......... 30 24 to 36
Seed 19 17 to 22
Skin 11 8 to 14
119 Lula covvvvviniinnen] cunne [« [ 60| 49 to 75 | Seed and skin 40 25 to 51
Seed 28 16 to 39
.. Skin 12 6 to 17
Hawaii:
120 Beardslee ...........| ..... do ...iiiiiiiin. 65 --- Seed and skin .......... 35 ---
121 Hulumanu ............| ..... [« [ 76 LT N [« [ T 24 ---
122 Kahaluu ....oovvvvvn| oone. < [ 75 -—- |, [« [ 25 ---
123 Nabal ......covvvvvun] vunnn do ..., 70 - | e do ..., 30 ---
BACON. See PORK, cured.
BACON, CANADIAN STYLE.
See PORK, cured.
BAGELS:
124 Dough (formed) made Boiled for 15 min ...... 135 | 117 to 168 | Net gain due to water +35| +17 to +68
from recipe. absorption.
125 Boiled dough (formed) Baked at 205°C (400°F) 69| 56 to 80 | Evaporation ............ 31 20 to 44
made from recipe. for 35 min.
126 Frozen, baked ......... Heated ............ ..., 97 | 97 to 97 | ..... [« T 3 3 to3
BALALONG. See COWPEAS,
immature pods with
seeds.
BALSAM-PEAR:
Fruit:
127 Whole, raw .......... Flesh, sliced .......... 83| 80 to 88 | Pulp and seeds ......... 17 12 to 20
128 Flesh, sliced ....... Steamed ...... ...l 95| 95 to 96 | Net Tosses ............. 5 4 to 5
Plant:
129 Leafy tips .......... Tender tips and leaves, 33| 24 to 70 | Tough stems and leaves 62 30 to 76
cut.
130 Tender tips and Steamed ....... .ol 98 | 98 to 99 | Net Tosses ............. 2 1 to2
Teaves, cut.
BAMBOO SHOOTS:
131 Raw ............oouit Tender inside .......... 29 | 28 to 30 71 70 to 72
132 Canned, contents of Drained solids ......... 62 | 59 to 68 38 32 to 41
can, 240 g (8 1/2 oz)
size.
BANANAS :
aw:
Common:
A1l sizes:
133 Optimum ripeness | Flesh, raw ............. 65| 57 to 75 | SKin ..., 35 25 to 43
134 Slightly bruised | ..... do .., 60 | 53 to 71 | Skin and spoiled portions| 40 29 to 47
or overripe.
135 Large (more than | ..... do ...l 66| 58 to 72 | Skin ...t 34 28 to 42
227 g (1/2 1b)).
136 Medium (between | ..... [« [0 T 64| 57 to 75 | ..... do ...l 36 25 to 43
150 and 227 g
(1/3 and 1/2 1b)).
137 Small (less than | ..... 410 T 63| 60 to 75 | ..... do i 37 25 to 40
150 g (1/3 1b)).
138 0T« R [« [ T N 61 60 to 62 | ..... [« [ T 39 38 to 40
139 Canned, slices, Drained solids ......... 64 --- Liquid «.oovviiiit, 36 ---

10
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—) (2) (3) (ar (5) (6) (7) (8)
BANANAS, baking type.
See PLANTAINS.
BARBADOS-CHERRY. See
ACEROLA.
BASS:
- DRESSING AND BONING DATA
Atlantic black sea:
140 Round ............... Drawn, raw ............. 95| 89 to 99 | Entrails ............... 5 1 to 1
141 3 Flesh, raw ............. 39| 34 to 44 | Head, tail, fins, 61 56 to 66
entrails, scales,
bones, and-.skin.
142 Drawn .........c.cun.. Dressed, raw ........... 60 -—- Head, tail, fins, and 40 -—-
scales.
143 Dressed ............. Fillet with skin, raw 72 --- Bones with adhering flesh| 28 ---
144 DO veiiiiiiie Fillet without skin, raw| 60 --- Bones, skin, and 40 ---
adhering flesh.
Large mouth black:
145 Round ............... Dressed without skin, 52 --- Head, tail, fins, 48 ---
raw. entrails, scales,
and skin.
146 Dressed without skin | Fillet without skin, raw| 59 --- Bones with adhering flesh| 41 -—-
Striped:
147 Round ............... Drawn, raw ............. 94 --- Entrails .......covnn. 6 ---
148 3 N Flesh, raw ............. 43| 39 to 50 | Head, tail, fins, 57 50 to 61
entrails, scales,
bones, and skin.
149 Drawn .......oovennnn| wunnn ¢ [ *49 --- Head, tail, fins, scales 51 ---
bones, and skin.
150 3 N Dressed, raw ........... 70| 66 to 72 | Head, tail, fins, and 30 28 to 34
scales. N
151 Dressed ....oevuenn.. Fillet with skin, raw 65| 63 to 67 | Bones with adhering flesh| 35 33 to 37
152 DO vvviiiiii Fillet without skin, raw| 59 | 57 to 61 | Bones, skin, and 41 39 to 43
adhering flesh.
White:
153 Round ......oovvviiit| ounts [« [ TN 39 | 33 to 44 | Head, tail, fins, 61 56 to 67
entrails, scales,
bones, and skin with
adhering flesh.
COOKING DATA
Atlantic black sea:
Fillet, with or
without skin:
154 Raw .............e. Baked or broiled -....... 82| 81 to 82 | Net losses ............. 18 18 to 19
155 Raw, with bread Baked ......cviiiiiininnn *75 —— | [« (o T 25 ---
stuffing.
Striped:
156 Dressed, raw ........| ..... do ..t *62 EET I R [« [ T 38 ---
157 3o Broiled ......ccvvvvnn.. *84 L [« [ T 16 -—-
158 3 Pan fried .............. *89 L [« Lo T " ---
159 Dressed, raw, stuffed| Baked .................. 73 -—- Net losses ............. 27 ---
with bread dressing. Drippings ............ 3 ---
Volatiles ............ 24 ---
160 Fillet with skin, raw| Baked or broiled ....... 80| 74 to 83 |Net Tosses ............. 20 17 to 26
161 0 v Pan fried .............. 89| 88 to89 |..... ¢ [+ N 1 11 to 12
162 Fillet without skin, | Broiled ................ 76 -—— do ..iiiiiiin 24 -—-
raw.
POSTCOOKING DATA
Atlantic black sea:
163 Fillet, baked, stuffed Meat, skin, and stuffing | *95 --- Net Tosses ............. 5 ---
Bone ........iiiiinnnn 1 ---
Handling loss ........ 4 ---

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG.| RANGE DESCRIPTION AVG. RANGE
% % % %
—) (2) (3) (ar (s) (6) (7) (8)
BASS--Continued
POSTCOOKING DATA -- Continued
Striped:
164 Dressed, baked ...... Meat and skin, cooked ..| *90 --- Net losses ............. 10 -—
Meat ................. 77 --- Bones ................ 7 ---
Skin ...t 13 --- Handling loss ........ 3 -
165 Dressed, broiled ....| Meat and skin, cooked ..| *88 -—- Net Tosses ............. 12 ---
Meat ............o..tn 79 -—- Bones ........... ..., 7 -—-
Skin ...l 9 --- Handling loss ........ 5 ---
166 Dressed, pan fried Meat and skin with *92 --- Bones and fins ......... 8 -—-
with batter and coating, cooked.
breading.
167 Dressed, stuffed, Meat, skin, and *89 -—- Net losses ............. 1N ---
baked. stuffing, cooked. Bones .......ciiiiinn. 8 ---
Handling loss ........ 3 ---
168 Fillet, baked or Meat, cooked ........... 90| 89 to 91 | Skin ....... ... .iiuann. 10 9 to 1
broiled.
169 Fillet, pan fried | ..... [« [« T 87 --- Skin with coating ...... 13 ---
with coating.
170 {BEAN SALAD, canned, Drained solids ......... 68| 66 to 69 | Liquid ................. 32 31 to 34
green, wax, and kidney
beans in dressing,
No. 10 size.
BEAN SPROUTS. See BEANS,
Mung, or SOYBEANS.
BEANS:
Broad. See BROADBEANS.
Common, mature seeds:
Dry:
17 A1l samples ....... Soaked, boiled, drained | 238 | 216 to 262 | Net gain due to water +138| +116 to +162
absorption.
White:
172 Great Northern | ..... do ..iiiiiiiiiins 248|232 to 262 ..... do ......oiiiiant +148| +132 to +162
173 Navy «...oeeaa| ounnn [« [« T 229|216 to 252 | ..... s [ TN +1291 +116 to +152
174 Red, kidney .....| ..... do ..., 238|227 to 250 ..... [« [ T +138( +127 to +150
175 Pinto ........of calln [« [« N 235219 to 246 ..... do ..ot +135| +119 to +146
176 Canned, kidney ...... Drained solids ......... *68 --- Liquid «.ovvviiiiiiiae, 32 ---
Goa. See GOA BEANS.
Hyacinth. See
HYACINTH-BEANS.
Lima:
Immature seeds:
Whole in pods:
177 A1l samples, Shelled beans, raw ..... 44| 19 to 69 | Pods and imperfect beans 56 31 to 81
including
unspecified.
178 Baby .........oo ] el [« [ J N 41| 30 to 50 | ..... do .., 59 50 to 70
179 Fordhook ........| ..... do ....iiiiiiians 42| 38 to 55 | ..... [« [ TN 58 45 to 62
180 Shelled ........... Cooked by boiling, steam{ 101 95 to 109 | Net change ............. +1 +9 to 5
ing, or pressure. !
181 DO veviiiiian Boiled ............... 104 | 99 to 109 ..... do ..iiiiiiiiiee, +4 +9 to 1
182 Do cevviiil Steamed .............. 98| 95 to 108] ..... [« [« T 2 +8 to 5
183 Do ..o Pressure cooked ...... 100 98 to 100 ..... [« [« T 0 0 to 2
Canned, contents
of can:
184 A1l samples ..... Drained solids ......... 681 62 to 72 | Liquid ......c.ciiiiiinn 32 28 to 38
185 No. 303 ......of vunnn [« [ TP 68| 62 to 72 | ..... [« s T 32 28 to 38
186 No. 10 «.oovnn] cunnn do ciiiiiiiia 69| 69 to 69 | ..... [« [ TN 31 31 to 31
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* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION
AVG. RANGE AVG. RANGE
DESCRIPTION % % DESCRIPTION %
—1) (2) (3) (ay (s) (6) (7) (8)
BEANS--Continued
Lima--Continued
Immature seeds--
Continued
Frozen, contents
of package:
187 A11 samples ..... Boiled ...ovvvuninnnennn 105| 98 to 115 | Net change ............. +5| +15 to 2
188 Baby «..ceeeiie| vennn [« 1o 105| 99 to 109 ..... do caiiiiiiiinns +5 +9 to 1
189 Fordhook ......| ..... [« o T 1031 99 to 1081 ..... [« [ T +3 +8 to 1
190 Unspecified ...| ..... [« (o T 106 | 98 to 115 ..... do ..iiiiiiiiian, +6| +15 to 2
Mature seeds, dry:
191 A11 samples ....... Soaked and boiled, 243 | 223 to 282 | Net gain .......ccvvunnnn +143 | +123 to +182
drained.
192 Baby v..eeiiiiinn| cennn [« [ TN 235|223 to 257 | ..... [« [« +135| +123 to +157
193 Large or Fordhook| ..... [« [ 250 | 223 to 282 | ..... < [ +150 | +123 to +182
Mung:
194 Mature seeds, dry ...| Simmered ............... *244 --- Net gain due to water +144 ---
absorption.
Sprouted seeds:
195 2 Steamed .......... ...l 85| 84 to 86 | Net Tosses ............. 15 14 to 16
Canned, contents
of can:
196 A1l samples ..... Drained solids ......... 52| 44 to 64 48 36 to 56
197 No. 303 coevven| vunnn [« T 50| 44 to 54 50 46 to 56
198 No. 10 v vunen [« 1o 54 | 48 to 64 46 36 to 52
199 Scarlet runner, raw ...| Trimmed, ready to cook *92 -—- 8 ---
Snap, green, and wax:
Whole:
200 A1l samples ..o vunnn [« [0 T 88| 62 to 97 | ..... [« [0 N 12 3 to 38
201 Ready to cook ....... Cooked by various methods| 95| 82 to 108 | Net change ............. 5 +8 to 18
202 DO vivviiiiiiiie Boiled or steamed ....| 98| 82 to 108 | ..... do ...l 2 +8 to 18
203 DO vevvviiiiiiinen Fried--simmered ...... 87 | 85 to 88 | Net losses ............. 13 12 to 15
204 DO ovviiiiiiin Microwaves in water ..| 99| 96 to 102 | Net change ............. 1 +2 to 4
205 DO vivviiiiiiiien Pressure cooked ...... 94 | 87 to 100 | Net losses ............. 6 0 to 13
Canned, contents
of can:
206 A11 samples, Drained solids ......... 58| 52 to 65 |Liquid ......cvininnnnn 42 35 to 48
including
unspecified.
Whole:
207 No. 303 ..oovit| vunnn [« [ 57| 54 to 65 |..... [« 1o N 43 35 to 46
208 No. 10 vovvnvvn| vunnn [« [ $57 -—- | e [« [« +43 ---
Cut:
209 No. 303 ...oovt| vuntn [« [ 57| 52 to 62 | ..... do L..iiiiiiiinn 43 38 to 48
210 No. 10 o] vunnn [« [« 61| 56 to 65 | ..... do tiiiiiiiiian 39 35 to 44
French cut:
211 No. 303 ...t wunnn o[+ #56 T I do ..iiiiiiiiannn. 44 ---
212 No. 10 covvvien] vunnn [« [ +58 EET T A do Liiiiiiiiiiinen +42 ---
Frozen, contents
of package:
213 Cut covviiiiiinnen Thawed, solids, drained 98 | 96 to 99 | ..... [« [ 2 1 to4d
214 Whole, cut, or Boiled, steamed, or 90 | 79 to 101 | Net change ............. 10 +1 to 21
French cut. cooked in water with
microwaves.
215 DO civiiiiiinnnnn Cooked by microwaves 79| 76 to 82 | ..... do ..iiiiiiiiiians 21 18 to 24
without water.
216 [BEANS AND FRANKS, frozen | .Baked 25 min in 232°C *95 --- Evaporation............. 5 ---
(450°F) oven.
217 |[BEECHNUTS .......cevunnn. Kernels ....oovvvinnnnn. 61| 59 to 63 | Shells .......covvnnnnn 39 37 to 41

* Limited data available.

# Average values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued

(Percent by weight)

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION _ . . N .
( Gains indicated by a plus (+) sign; losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—) (2) (3) (4r (s) (6) (7) (8)
BEEF:
SLAUGHTER AND BONING DATA
Raw:
218 Live cvvvveiiiiiia.. Chilled, dressed carcass| 60| 53 to 64 Dressing and chilling 40 36 to 47
losses.
219 Carcass or sides, Lean and fat meat, raw 86| 81 to 88 | Bones .................. 14 12 to 19
chilled and dressed.
Wholesale cuts:
220 Chuck voovvvivvin] vonnn do ..ol 85| 81 to 87 | ..... do ..., 15 13 to 19
221 Flank ....oooiviiii] oonnn do .t 99| 99 to 99 | ..... do ...l 1 1to1l
222 Loin covvviiiniiii] v [« [ T 88| 84 to90 | ..... do L.l 12 10 to 16
223 Neck ..ovvve vvvvne] vunnn do oo 75| 73 to 76 | ..... [« [« N 25 24 to 27
224 Plate and brisket | ..... [« [ T 86| 78 to 89 | ..... do ...l 14 11 to 22
225 25 1 P do ..., 83| 75 to 86 | ..... do ..., 17 14 to 25
226 Round .............| ..... do s, 90| 88 to 91 10 9 to 12
227 Rump ........ooooooa| oole. do v.oiiiiiit, 79| 73 to 81 21 19 to 27
Shank
228 Fore «....ooovvi| ountn do c.oiiiiiiiiia., 61 59 to 62 | ..... do ...iiiiiiiiaa, 39 38 to 41
229 Hind ...ooooiiiit] oall do s.iiiiiiii.., 431 41 to 45 | ..... do ...l 57 55 to 59
Retail cuts:
230 Arm roasts ........| ..... [« o T 90| 88 to 92 | ..... do ool 10 8 to 12
Chuck ribs:
231 1-2 i e [« [ 86| 83 to88 |..... do s.oiiiiiiiiia. 14 12 to 17
232 3-4 L] e [« o TN 85| 82 to 88 | ..... [« [ PN 15 12 to 18
233 O I do s 83| 80 to 87 | ..... do L., 17 13 to 20
Ribs:
234 6 or blade ......| ..... do ..ol 84| 80 to 87 | ..... do ...l 16 13 to 20
235 | 78 | el do ...l 82| 78 to 87 | ..... [« [ N 18 13 to 22
236 | 9-10 ...eeeiiiiii] vl do .t 83| 78 to 87 | ..... [« [ N 17 13 to 22
237 | T0-11 cooiiiiiiid]| e do v.oiiiiiiiiia.. 83| 78 to 85 | ..... do ..ol 17 15 to 22
238 M-12 coviviiiiid] cunen do ....iiiiiin. 82| 78 to 86 | ..... do ....oiiiiiia, 18 14 to 22
239 Neck covvvviiiii| oot do s.iiiiiiiii. 81| 77 to 85 | ..... do ...l 19 15 to 23
Round roasts:
240 Bottom ..........| ..... do ...iiiiiiin., 97 96 to 98 | ..... do ..ol 3 2 to 4
241 TOp veviiiiiina] wunnn do ....iiiiiiinnn, *93 R N do ..ol 7 -
Steaks .
242 Club vovvvvivvvnn] vunnn [« [ T 83| 79 to 88 | ..... do ..iiiiiiiiaa. 17 12 to 21
243 Porterhouse .....| ..... do ..oiiiiiiiaa, 91| 88 to 92 | ..... do ..ooiiiiiiiiin, 9 3 to 12
244 Round ...........| ..... do ...t 96| 95 to 96 | ..... do ..iiiiiiiiin., 4 4 to 5
245 Sirloin (includ- | ..... do s, 92| 90 to 94 | ..... do ....iiiiiiia., 8 6 to 10
ing wedge and
round bone).
246 Sirloin (includ- | ..... [« [ 83| 80 to 87 | ..... do ...iiiiiiiiin., 17 13 to 20
ing hip bone,
short hip,
short loin, and
double bone).
247 T-bone ..........f ..., do v 88| 83 to 91 | ..... do ..o, 12 9 to 17
THAWING DATA
Retail cuts, frozen:
248 Ground or diced ...| Thawed meat, raw ....... 96 | 94 to 97 | Thawing losses ......... 4 3to6
249 Roasts, all types | ..... do ..., 99| 93 to 100 ..... do v 1 0to7
250 Steaks .....oiiiil| el [« [« TN 99| 98 to 99 | ..... do ..o, 1 1 to2
Retail cuts: COOKING DATA
251 Corned ............ Simmered ............... 58 | 56 to 60 | Net losses ............. 42 34 to 40
Ground:
Patties: .
252 A11 samples ...| A1l internal temp., 60° 75| 62 to 85 | Net losses .........cu.nn 25 15 to 38
to 80°C (140° to Drippings .......c..... 1 3 to 24
180°F) and VolatiTes ............ 14 6 to 25
unspecified--baked,
broiled, and grilled.
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* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus () sign; losses without a sign)

DESCRIPTION OF FOOD
BEFORE PREPARATION

AVG. RANGE AVG. RANGE
DESCRIPTION % % DESCRIPTION %
—1) (2) (3) (ay (5) (6) (7) (8)
BEEF--Continued
COOKING DATA -- Continued
Raw--Continued
Retail cuts--
Continued
Ground--Continued
Patties--
Continued
253 Regular or Baked to rare doneness,| 79[ 78 to 80 | Net losses ............. 21 20 to 22
hamburger 60°C (140°F) internal Drippings ............ 12 11 to 13
(29% fat). temp. Volatiles .o.o.evuennnn 9 8 to 11
254 Do .......... Baked to medium done- 72| 67 to 80 | Net 1osses ........ceunn 28 20 to 33
ness, 71°C (160°F) Drippings ... ......... 13 8 to 16
internal temp. Volatiles ......ceenvnn 15 12 to 17
255 Do .......... Grilled to medium 75 ] 70 to 80 | Net 10SS€S ...vuvvvvnnnnn 25 20 to 30
doneness, 71°C Drippings ............ 8 8 to8
(160°F) internal Volatiles ............ 17 12 to 22
temp. ) -
256 Do ........te Baked to well done, 63| 62 to 64 | Net losses 37 36 to 38
77° to 82°C (170° to Drippings 15 12 to 18
180°F) internal temp. Volatiles 22 20 to 25
257 Lean or chuck Baked to rare doneness,| 80| 79 to 80 | Net Tosses 20 20 to 21
(25% fat). 60°C (140°F) internal Drippings 12 11 to 13
temp. Volatiles 8 7 to9
258 Do .....o.ut Baked to medium done- 76 | 70 to 78 | Net Tosses 24 22 to 30
ness, 71°C (160°F) Drippings 11 8 to 15
internal temp. Volatiles 13 12 to 15
259 DO .eovinnnnn Grilled to medium doneq{ *78 | 78 to 78 | Net Tosses 22 22 to 22
ness, 71°C (160°F) Drippings 7 7 to7
internal temp. Volatiles 15 15 to 15
260 Do ..ovvvnntn Baked to well done, 68| 67 to 70 | Net Tosses 32 30 to 33
77° to 82°C (170° to Drippings 14 11 to 15
180°F) internal temp. Volatiles 18 17 to 19
261 Extra lean or Baked to rare doneness,| 81| 81 to 81 | Net Tosses 19 19 to 19
round (19- 60°C (140°F) internal Drippings 9 9 to 10
20% fat). temp. Volatiles 10 9 to 10
262 Do .....o.nt Baked to medium done- 80| 78 to 83 | Net Tosses 20 17 to 22
ness, 71°C (160°F) Drippings 9 3 to 11
internal temp. Volatiles 11 10 to 12
263 Do ......... Grilled to medium done-{ *85| 85 to 85 | Net losses 15 15 to 15
ness, 71°C (160°F) Drippings «....ceevse. 3 3to3
internal temp. Volatiles ............ 12 12 to 12
264 Do ........ Baked to well done, 67 | 65 to 69 | Net 10SSeS ........ccun.n 33 31 to 35
77° to 82°C (170° to Drippings ............ 10 9 to 11
180°F) internal temp. Volatiles ....oevnunen 23 22 to 25
265 Unspecified Baked, broiled, and 73| 64 to 85 | Net T0SSES .cuuuenvevenns 27 15 to 36
fat content. grilled to Drippings ............ 14 5 to 24
unspecified internal VolatileS .....coeevnn 13 6 to 20
temp. -
266 Patties, frozen Grilled to unspecified| 62| 47 to 75 | Net losses ............. 38 25 to 53
internal temp. Drippings ............ 11 8 to 13
VOTatiles «eeveeevenns 27 20 to 30
Ground mixtures:
267 Patties: 70% Cooked to unspecified 82| 77 to 90 | Net losses ......o.eunnn 18 10 to 23
beef and 30% doneness. Drippings ............ 10 4 to 12
soy protein. Volatiles .....covevnnn 8 6 to 11
268 Meat loaf: Blend| Baked to 85°C (185°F) 77 | 76 to 78 | Net 10SS€S .....ocvuvennn 23 22 to 24
of 64% beef internal temp. in Drippings ............ 9 9 to 9
with 36% conventional oven. Volatiles ............ 14 14 to 15
bread, eggs,
and season-
ings.
269 310 T Baked to 85°C (185°F) 73| 72 to 74 | Net l1osseS ............. 27 26 to 28
internal temp. in Drippings ............ 9 8 to 10
microwave oven. Volatiles ............ 18 17 to 19

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued

(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
(Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION Ave RANGE Ave RANGE
DESCRIPTION % % DESCRIPTION % %
—) (2) (3) (ay (5) (6) (7) 8)
BEEF--Continued
Raw--Continued COOKING DATA -- Continued
Retail cuts--
Continued
Ground mixtures--
Continued
270 Meat loaf: Blend| Baked to 85°C (185°F) 67| 64 to 72 | Net 10SS€S ......ouvnn.. 33 28 to 36
of beef, pork, internal temp. in Drippings ............ 23 20 to 26
and veal. conventional oven. Volatiles ............ 10 8 to 12
271 Meat loaf: Blend| Baked to unspecified 87| 86 to 88 | Net 10SS€S ............. 13 12 to 14
of 45% beef internal temp. Drippings ............ 3 1 to 4
with 19% soy Volatiles ............ 10 8 to 12
protein, plus
other added
ingredients.
MOIST-HEAT METHODS
All:
272 Bone in ......... Braised until tender .. 68| 50 to 77 | Net losses ............. 32 23 to 50
273 Boneless ........| ..... do ..., 65| 37 to 84 | Net 10sSeS ............. 35 16 to 63
Drippings ............ 20 13 to 27
Volatiles ............ 15 4 to 16
274 Chuck, bone in ....| ..... [« [ T 73| 71 to 77 | Net Tosse€s ............. 27 23 to 29
Drippings ............ 17 13 to 20
Volatiles ............ 10 8 to 15
Specific, boneless:
275 Arm oot . do ...iiiiiia. 69| 69 to 69 | Net 10sseS ............. 31 31 to 31
276 Chuck ...........] ..... do ..., 68| 49 to 80 | Net 1osseS ............. 32 20 to 51
Drippings ............ 18 17 to 18
Volatiles ............ 14 14 to 15
277 Do vt Pressure cooked ........ 65| 54 to 76 | Net Tosses 35 24 to 46
278 Knuckle ......... Braised until tender ...| 63| 63 to 63 | ..... do 37 37 to 37
279 Round ........... Braised until tender 64| 37 to 84 | ..... [« [ T 36 16 to 63
in covered pan.
280 {3 Braised, wrapped in 70| 63 to 75 | Net 10SS€S ...vvvvrnnnn. 30 25 to 37
foil or plastic. Drippings ............ 22 13 to 27
Volatiles ............ 8 3 to 15
281 Do ..vvvvnnnn Braised, in microwave 70 --- Net losses ............. 30 ---
oven in plastic wrap. Drippings ............ 15 ---
Volatiles ............ 15 -—-
282 Rump ............ Braised until tender ... | 66| 55 to 84 | Net 10SS€S ............. 34 16 to 45
283 Short ribs ......| ..... do ...t 68 LTI N do ..., 32 ---
284 Shoulder clod ...| ..... do ..iiiiiiiin, 70| 66 to 78 | ..... do ..., 30 22 to 34
285 Steaks, usually | ..... do ....iiiiiian... 61 53 to 68 | Net losses 39 32 to 47
round. Drippings . 8 7 to'1
Volatiles . 31 28 to 39
286 Cubes, from all Simmered or pressure 61| 38 to 75 | Net Tosses 39 25 to 62
cuts. cooked.
287 Rib, frozen ..... Braised in film to 60°C 74| 72 to 77 | ..... [« o T 26 23 to 28
(140°F) internal temp.
DRY-HEAT METHODS
288 A1l samples, bone Seared in 218°C (425°F) 89| 88 to 89 | Juices ...viiiiiinninnn. 11 11 to 12
in and boneless| oven.
Roasted in conventional
oven to indicated
internal temp.:
289 3 T AT 1:emperatur‘esE . 78 | 58 to 91 | Net losses ............. 2; g to gg
57° to 85°C (135 Drippings ............ to
to 185°F). Volatiles ............ 14 2 to 29
290 3o N Rare, 57° to 63°C 83| 70 to 91 | Net Tosses ............. 17 9 to 30
(135° to 145°F). Drippings ............ 6 2 to 18
Volatiles ............ 1 2 to 20
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION Ave. RANGE AVG. RANGE
DESCRIPTION % % DESCRIPTION % %
—n (2) (3) (ar (5) (6) (7 (8)
BEEF--Continued COOKING DATA - Continued
Dry-Heat Methods - Continued
Raw--Continued
Retail cuts--
Continued
A11 samples, bone
in and bone-
less--Continued
291 DO veveiiiiiinnn Medium, 65° to 74°C 77| 58 to 88 | Net 10sseS ............. 23 12 to 42
(150° to 165°F). Drippings ............ 9 3 to 23
Volatiles .....ccvuvnn 14 4 to 35
292 11 TR Well done, 75° to 72| 59 to 84 | Net Tosses ............. 28 16 to 41
85°C (167° to Drippings ....eeeennes 8 2 to 19
185°F). Volatiles 20 12 to 29
293 Bone in ......... A11 temperatures, 57° 78| 58 to 91 | Net losses 22 9 to 42
to 85°C (135° to Drippings ............ 7 2 to 19
185°F). VolatileS ...oceueenns 15 6 to 29
294 1 T Rare, 57° to 63°C 86| 80 to 91 | Net losses ............. 14 9 to 20
(135° to 145°F). Drippings .eoceeeennnn 4 2 to-8
Volatiles ............ 10 6 to 14
295 0]« Me?ium; 65° tg°7§°c 76| 58 to 88 | Net losses ............. 24 12 to 42
150° to 165°F). Drippings ............ 8 3 to 13
Volatiles ............ 16 12 to 22
296 [0 N Well dor(\e, 75° to 70| 60 to 81 | Net losses ............. 30 19 to 40
85°C (167° to Drippings ............ 10 4 to 19
185°F). ‘v'oTEE‘TQ‘au €S tiiirnennnn 20| 12 to 29
297 Boneless ........ A1l temperatures, 57° 77| 59 to 89 | Net losses .........eenn 23 11 to 41
to 85°C (135° to Drippings ............ 9 2 to 23
185°F). Volatiles ............ 14 2 to 27
298 DO coiiinnnn Rare, 57° to 63°C 81| 70 to 89 | Net Tosses ............. 19 11 to 30
(135° to 145°F). Drippings ............ 4 2 to 18
Volatiles ............ 15 2 to 20
299 [0 N Medium, 65° to 74°C 77| 59 to 85 | Net losses ............. 23 15 to 41
(150° to 165°F). Drippings .......oo..n 1 2 to 23
Volatiles ............ 12 4 to 35
300 DO vt Well dor(\e, 75° to 74| 59 to 84 | Net 10SSe€S .......c.ouunnn 26 16 to 41
85°C (167° to Drippings ............ 7 2 to 13
185°F). Volatiles «eoeeveennn. 19 13 to 27
Roasted in microwave
oven to indicated
internal temp.:
301 DO .iiiiiinann A1l temperatx(:res, 65° 69| 60 to 73 | Net Tosses ............. 31 27 to 40
to 85°C (150° to Drippings ............ 14 10 to 20
185°F). Volatiles ............ 17 14 to 21
302 DO coviiiinnnnn Medium, 65° to 74°C 72 68 to 73 | Net losses ............. 28 27 to 32
(150° to 165°F). Drippings «........... 13 10 to 16
Volatiles ............ 15 14 to 18
303 [0 1< TN Well dor(1e, ZS° to 61| 60 to 63 | Net losses ............. 39 37 to 40
85°C (167° to Drippings ............ 19 17 to 20
185°F). Volatiles «oovvvennnn. 20 19 to 21
Broiled, pan fried,
deeg-fat fried to
indicated internal
temp.:
304 Steaks, bone in A1T samples, including| 76| 58 to 91 | Net losses ............. 24 9 to 42
and boneless. unspecified done- Drippings ............ 7 1 to 21
ness. Volatiles ............ 17 6 to 31
305 DO toviiiiiinn Rare, 60° to 65°C 80| 74 to 90 | Net losses ............. 20 10 to 26
(140° to 150°F). Drippings ......c..... 5 1 to 14
Volatiles .......coenn. 15 10 to 22
306 0] T Medium, 68° to 74°C 74| 65 to 91 | Net losses ............. 26 9 to 35
* (155° to 165°F). Drippings «.....ocen.. 8 2 to 17
Volatiles ............ 18 11 to 26
307 DO ceviiiiiiiin Well done, 75° to 68| 58 to 81 | Net losses ............. 32 19 to 42
85°C (167° to Drippings ............ 10 2 to 21
185°F). Volatiles ............ 22 17 to 31
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

(Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (ay (5) (6) (7) 8)
BEEF--Continued
—_— COOKING DATA -- Continued
Dry-Heat Methods -- Continued
Raw--Continued
Retail cuts, frozen:
308 Roasts, boneless, Roasted to 60°C (140°F) 74) 73 to 77 | Net 10SS€S ............. 26 23 to 27
rib. internal temp. Drippings ............ 9 8 to 10
Volatiles . o001l 17| 12 to 18
309 Steaks, boneless, Heated to 66°C (150°F) 68| 66 to 70 | Net losses ............. 32 30 to 34
prebrowned. internal temp.
POSTCOOKING DATA
310 Corned, boneless, Lean meat .............. 70| 68 to 73 | Fat and cutting loss ... 30 27 to 32
simmered.
Roasts, oven:
Bone in:
Loin (rare):

31 Sliced Lean and fat meat, sliced| 84| 81 to 86 | Net 10SS€S .....evvuvn... 16 14 to 19
immediately Bone and handling loss 1k 10 to 14
after roasting. STicing scraps_and 5 3to6

juice.

312 Sliced after | ..... do ....oiiiiiinan. 76| 67 to 83 | Net TosSes ............. 24 17 to 33
standing 30 min Bone ....ceiiiiiia... 16 10 to 22
and holding Slicing scraps and 2 1to4
90 min over dry juice.
heat. Dripping during holding 6 1 to 10

313 Sliced after | ..... do ..., 67| 66 to 68 | Net Tosses ............. 33 32 to 34
refrigeration Bone ...l 18 17 to 20
at 5°C (40°F) STicing scraps and 14 13 to 15
for 24 h and Juice.
reheating. Volatiles ............ 1 0tol

314 Rib (medium) ...... Lean meat, sliced ...... 59| 53 to 71 | Net 10SS€S .......ouv... 41 29 to 47

Bone ............. ..., 16 12 to 23
Excess fat ........... 20 14 to 24
Slicing scraps and 2 1 to 3

juice.
Handling loss ........ 3 1 to3

Partly boned:

315 Loin (medium) ..... Lean and fat meat, sliced] 74| 70 to 77 | Bone and handling loss 26 23 to 30
316 Rump (unspecified) | Lean meat, sliced ...... 68| 64 to 73 | Net losses ............. 32 27 to 36
' Bone .....oiiiiiiin.. 4 2 tob
Excess fat ........... 22 20 to 24
Slicing scraps and 6 5to6

Juice.

Boneless:
317 Chuck (medium) ....| Lean and fat meat, sliced| 82| 75 to 87 | Net 10SS€S .....veuvnn.. 18 13 to 25
Excess fat ........... 4 2to7
Shrinkage during cool- 8 6 to 11
ing.

Slﬁ%ng scraps and 5 2to8

juice.
Handling loss ........ 1 0 to 3

318 Knuckle (medium) ..| Lean meat, sliced ...... 74| 64 to 80 | Net T0Ss€S ............. 26 20 to 36

Excess fat ........... 13 10 to 16

Shrinkage during cool- 7 1 to 12
ing.

Sh‘Jc%'ng scraps_and 5 2to9
juice.

Handling loss ........ 1 0 to3

319 Rib (medium) ......| ..... do i 54| 47 to 62 | Net 10SSES .....oovneunnn 46 38 to 53

Excess fat 32 24 to 39

Shrinkage during cool- 7 5to 1
ing.

S]ﬁ%ng scraps_and 6 3to8
juice.

Handling loss ........ 1 0tol
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD
BEFORE PREPARATION

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

DESCRIPTION “%G' R‘;’GE DESCRIPTION A‘;G. RANGE
—) (2) (3) (ar (5) (6) (7) (8)
BEEF--Continued
POSTCOOKING DATA -- Continued
Roasts, oven--
Continued
Boneless--Continued
Round:
320 Gooseneck (medium)| Lean meat, sliced ...... 83| 76 to 89 | Net losses ..... Ceereees 17 11 to 24
Excess fat ........... 6 4 to 8
Shrinkage during cool- 9 7 to 13
ing.
Slicing scraps_and 2 1to2
juice.
321 Inside (medium) . o [« 80| 76 to 85 | Net Tosses .....eevunnunn 20 15 to 24
Excess fat ........... 7 5 to 10
Shrinkage during cool- 8 5 to 11
ing.
Slicing scraps and 5 2to8
juice.
322 Top (rare) ......| ..... <[ T, 90| 88 to 93 | Net 1osse€S ...covvnnnnnn 10 7 to 12
Excess fat ........... 6 5to7
JUICES vevvvinnnennnnn 4 1to7
323 Top (medium) ....| ..... [+ 1< N 77| 76 to 79 | Net losses ............. 23| 21 to 24
Exterior fat and 14 14 to 14
connective tissue.
Slicing scraps and 9 7 to 10
juice.
324 Rump (medium) .....| ..... < [ I 90| 85 to 93 | Net Tosses ......evuunnn 10 7 to 15
Excess fat ........... 5 3 to 10
Slicing scraps and 2 1 to3
juice.
Handling loss ........ 3 2 to3
325 Shoulder clod Lean and fat meat, sliced| 75| 69 to 79 | Net Tosses ............. 25 21 to 31
(medium). Excess fat ......cvuen 12 7 to 17
Shrinkage during cool- 8 6 to 11
ing.
SlTE%ng scraps and 4 2to7
juice.
Handling loss ........ 1 0to?2
326 Sirloin butt | ..... do ceiiiiiiie 70| 69 to 72 | Net 10SS€S +vvveueennnnn 30 28 to 31
(medium).
327 Sirloin, top | ..... o [ T 771 71 to 84 | Net losses ............. 23 16 to 29
(medium). Excess fat .....oeveen 10 4 to 14
Shrinkage during cool- 7 3 to 11
ng.
Slicing scraps and 5 2 to 9
juice.
HandTing loss ........ 1 1 to 4
328 Sirloin tip Lean meat, sliced ...... 86| 83 to 92 | Net 10SS€S ..evvvvennnnn 14 8 to 17
(medium). Excess fat ........... 10 5 to 13
STicing scraps and 1 1 to2
juice.
Handling 1oss ........ 3 2to6
Roasts, braised:
329 Chuck, bone in Lean meat, boned, sliced| 63| 56 to 71 | Net losses ............. 37 29 to 44
(medium). BOnes .....iviiiiiinnn 10 8 to 12
Excess fat ........... 23 14 to 31
Slicing scraps and 1 1tol
Juice.
HandTing 10SS ....... . 3 2 to 4
330 Round, boneless Lean meat, sliced ...... 88| 84 to 94 | Net losses .., ..evuneunnn 12 6 to 16
(medium). Excess fat ........... 7 1 to 12
STicing scraps and 2 1 to 4
juice.
Handling loss ........ 3 2 to4d
Steaks, bone in,
broiled:
331 Loin, thin (well done)| Lean and fat meat, boned 75| 57 to 89 | BONE ..iviiiiiiiiiniannn 25 11 to 43
332 Rib (rare to well | ..... dO i 82| 72 t0 86 | ..... dO i 18 14 to 28

done).
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD
BEFORE PREPARATION

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

DESCRIPTION ‘9‘{:6' R‘;ZGE DESCRIP'ITION “‘}‘ZG‘ R“;ZGE
—(1) (2) (3) (ay (5) (6) — (7) (8)
BEET GREENS, raw:
Untrimmed:
333 Mature leaves ....... Trimmed leaves ......... 56| 53 to 59 | Stems, bruised and old 44 41 to 47
leaves.
334 Young leaves with | ..... do ....iiiiiiia.. 71 51 to 90 | Stems, leaves, and beets 29 10 to 49
beets. Stems and leaves ..... 9 0 to 19
Beets ................ 20 10 to 30
335 Trimmed ............... Steamed 10 min ......... 95| 94 to 96 | Net TosseS ............. 5 4 to 6
336 Do coveiiii Boiled, unspecified time| 78| 77 to 78 | ..... [« T 22 22 to 23
BEETS:
Raw, whole:
337 With full tops ...... Pared roots, raw ....... 40| 19 to 78 | Tops and parings ....... 60 22 to 81
TOpS wvviiiiiiiinnnnn. 43 27 to 61
Parings .............. 17 -—
338 With part tops ......| ..... [« [ T 67| 59 to 73 | Parings and part tops .. 33 27 to 41
339 Do .oovvnnnnnnnn.. Boiled ................. *96 --- Net losses ............. 4 ---
340 No tops ............. Pared roots, raw ....... 70| 53 to 86 | Parings ................ 30 14 to 47
341 Do coveiiiiii, Diced, cooked .......... 76 | 67 to 83 | Evaporation, stem ends, 24 17 to 33
peelings, cutting loss.
342 Cooked, whole with Peeled and diced ....... 91| 88 to 98 | Top, root, skin ........ 9 2 to 12
part tops.
Canned, contents of can:
343 A1l samples ......... Drained solids ......... #66 | #56 to 76 | Liquid ................. #34 | #24 to 44
Whole:
344 No. 303 .........| ..... [« [+ P 66 | 66 to 66 | ..... do L., 34 34 to 34
345 No. 10 covvvvnnn] vunnn [« [« 71 67 to 73 | ..... do .iiiiiiiiian, 29 27 to 33
Diced:
346 No. 303 .........| ..... [« [« TN 64| 61 to 72 | ..... do t.iiiiiiieiia. 36 28 to 39
347 No. 10 ..........| ..... [« [+ 72| 70 to 74 | ..... do ...iiiiiiiiaa. 28 26 to 30
Julienne:
348 No. 303 ...oovvut| unn [« [« #56 - | [« [ T $44 ---
349 No. 10 ..vveven] oo [« Lo J *65 LT [« [ *35 ---
Sliced:
350 No. 303 .........| ..... [« Lo 67| 56 to 76 | ..... do L.t 33 24 to 44
351 No 10 ..ooovvinnn]| ouet [« [ T 67| 64 to 72 | ..... [« [ T 33 28 to 36
352 |BENISHOGA, pickled ......| ..... [« [ T 57| 57 to 58 | ..... [« [ 43 42 to 43
BISCUITS, BAKING POWDER:
353 Dough (rolled) made Baked until light brown 88| 87 to 89 | Net losses ............. 12 11 to 13
from recipe with
all-purpose or
self-rising flour,
or from a mix with
added ingredients.
354 Refrigerated dough ....| ..... do Lo, 95| 93 to 97 | ..... [« [ 5 3to7
355 Frozen, baked ......... Heated in oven ......... 88 | 86 to 90 | Evaporation ............ 12 10 to 14
BITTERMELON LEAFY TIPS.
See BALSAM-PEAR, plant,
leafy tips.
BLACKBERRIES:
356 RaW . .vvevvinninnnnnnn. Sound berries .......... 96 | 92 to 100 | Caps and spoiled berries 4 0to38
Canned, contents of can:
357 A1l samples ......... Drained solids ......... 58 | 50 to 63 | Liquid ................. 42 37 to 50
Heavy sirup:
358 No. 303 ...oovvvn| vunnn [« Lo 53| 50 to 58 | ..... do ...ii i, 47 42 to 50
359 No. 10 ..ot vuntn do .t #58 -— | ... [« [ TN 42 ---
Light sirup:
360 No. 303 ...oovvve| vunnn [« o T 58 LT do L.iiiiiiiiian. 42 ---
361 No. 10 ..ovvine| vunnn [« [« T N 63 -—- |l s [« 37 ---

20

* Limited data available.

# Average values estimated from minimum drained weight reported in USDA Standards fqr Grades and net wgights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION DESCRIPTION ‘3‘2“- RANGE DESCRIPTION ‘;gc" RANGE
—) (2) (3) (4) (s) (6) (7) (8)
BLACKBERRIES--Continued
Frozen, contents of
package:
362 A1l samples ......... Thawed solids, drained 63| 50 to 71 | Liquid ......coiivvnnnn. 37 29 to 50
363 With sugar ........| ..... do ...t 66| 61 to 71 | ..... do ...t 34 29 to 39
364 In sirup .cvvvvvvns] wunnn do ciiiiiiiiiien., 60| 50 to 67 | ..... [« o 40 33 to 50
365 Thawed, solids and Boiled ......cevnivunnnn. 90| 81 to 95 | Net losses ............. 10 5 to 19
liquid.
366 Cooked, from thawed Drained solids ......... 28| 24 to 32 | Liquid ....ciiiiiinnnn.. 72 68 to 76
solids and liquid.
BLACKEYE PEAS. See
COWPEAS.
BLACKFISH. See TAUTOG.
BLUEBERRIES:
367 Raw ..ovvviiiiiiiiint, Sound berries .......... 98 | 87 to 100| Stems and spoiled 2 0 to 13
berries.
Canned, contents of
can:
368 A1l samples ......... Drained solids ......... 54| 52 to 56 | Liquid ................. 46 44 to 48
369 Heavy sirup, | ..... do ...iiiiiiiiinn 55| 54 to 56 | ..... [« [ 45 44 to 46
No. 300.
370 Light sirup, | ..... do s 52| 52 to 52 | ..... do ciiiiiiiiaennn, 48 48 to 48
No. 300 or
No. 10.
3N Water, No. 10 .....| ..... do .t #54 L do v, +46 ---
Frozen:
372 Contents of package Thawed solids, drained 80| 63 to93 |..... [« o T 20 7 to 37
373 Thawed solids and Boiled 1 min ........... 94| 91 to 98 | Net losses ............. 6 2 to 9
liquid (88%) mixed
with added sugar
(12%).
374 Cooked from thawed Drained solids ......... 52| 51 to 53 | Liquid .........c.oiinnn 48 47 to 49
solids and 1iquid
with added sugar.
BLUEFISH:
DRESSING AND BONING DATA
375 Round ............vun. Flesh, raw ............. 51| 49 to 54 | Head, tail, fins, 49 46 to 51
entrails, bones, skin,
and handling loss.
376 Drawn .......covvvnnnns Dressed, raw ........... 70| 70 to 71 | Head, tail, and fins ... 30 29 to 30
377 Dressed with fins and | ..... [« o T *88 --- Fins and tail .......... 12 ---
tail.
378 Dressed ............... Fillet with skin, raw *72 -~ Bones with adhering flesh| 28 -~
379 Fillet with skin ...... Fillet without skin, raw| *93 --- Net losses ............. 7 ---
SKin covviiiiiiiiinntn 5 ---
Handling loss ........ 2 -—-
COOKING DATA
380 Dressed, raw .......... Baked or broiled ....... 69| 61 to 87 | Net losses ............. 31 13 to 39
381 Dressed, raw, stuffed Baked .......ciiiniinn. *87 --- Net Tosses ............. 13 -
Drippings ............ 6 ---
Volatiles ............ 7 ---
382 Fillet with skin, raw | ..... dO vt 75| 70 to 79 | Net Tosses ............. 25 21 to 30
Drippings ............ 10 ---
Volatiles .....evvunn. 15 ---
383 DO teeeeetnaaannn Broiled ........couu.... 71| 60 to 81 | Net 1osses ............. 29 19 to 40
384 Do ceviiiiii i Deep-fat fried .... 73 L [ Lo 27 -—-
385 0 T Pan fried .. .. *82 EE T [« [ 18 -——-
386 Fillet without skin, Broiled ................ *63 R do ..iiiiiiiiieaas 37 ---
raw.

* Limited data available.

# Average values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower 1imit for

the individual container and the specified maximum range given in the USDA Standards for Grades.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (4 (5) (6) (7) (8)
BLUEFISH--Continued
POSTCOOKING DATA
387 Dressed, baked ........ Meat and skin, cooked ..| *90 --- Net losses ............. 10 ---
Light meat ........... 78 --- Bones .............l.n 6 ---
Dark meat ............ 5 --- Handling loss ........ 4 ---
Skin o.oiiiiiiiiiin, 7 —- | T e .
388 Dressed, broiled ...... Meat and skin, cooked .. | *91 --- Net losses ............. 9 ---
Light meat ........... 77 --- Bones ...........eeunn 6 ---
Dark meat ............ 5 --- Handling loss ........ 3 ---
SKin oviiiiiiiii 9 T .
389 Dressed, stuffed, baked| Meat, skin, and stuffing, *90 -—- Net losses ............. 10 ---
cooked. Bones ................ 7 ---
Handling loss ........ 3 ---
390 Fillet with skin, Meat, cooked ........... 93 --- Skin and handling loss 7 ---
broiled. Light meat ........... 79 B P .. .
Dark meat ............ 14 L .. .
391 Fillet without skin, Meat, cooked ........... *98 -—- Handling loss .......... 2 ---
broiled. Light meat ........... 87 T ..
Dark meat ............ 1 E
392 |BLUEGILLS, round ........ Dressed, raw ........... *50 -—- Head, fins, entrails, 50 ---
and scales.
393 |BONITO, round ........... Flesh, raw ............. *58 --- Head, tail, fins, 42 ---
entrails, bones, skin,
and handling loss.
BOYSENBERRIES:
Canned, contents
of can:
394 A1l samples ........ Drained solids ......... 64| 57 to 68 | Liquid ................. 36 32 to 43
395 Extra heavy sirup, | ..... do v 62| 57 to 68 | ..... do ....oiiiiinnn, 38 32 to 43
No. 303.
396 Heavy sirup, No. 10| ..... [« [« T *63 L L« L 37 ---
397 Water, No. 10 .....| ..... do ..oiiiiiiiienn 68 R [« [ T 32 ---
398 Frozen in sirup, Thawed solids, drained 56| 52 to 61 | ..... do ...iiiiieean 44 39 to 48
contents of package.
399 [BRAZILNUTS .............. Kernels .........ovvuenn 48| 41 to 53 | Shells ......covvuuunnn. 52 47 to 59
BREAD, LOAF:
Unbaked:
400 Dough, made from First fermentation, 1 to| 98| 97 to 99 | Net losses ............. 2 1to3
recipe. .
401 Dough, made from Second fermentatjon or 99| 99 to 99 | ..... do ... 1 1tol
recipe, molded. proofing, 1/2 to 1 h.
402 Molded, proofed dough, Baked and cooled to room| 92| 86 to 96 | ..... [ [0 8 4 to 14
ready for baking. temperature.
403 Brown and serve, Baked until 1light brown 93| 89 to 9% | ..... [« 1o R 7 4 to 11
commercial type.
404 Baked .........cciiiunnn Toasted .......oovviennn 91| 85 to 97 |..... do ..., 9 3to15
BREADFRUIT:
405 Whole ....vivvnnnnnn.. Pared, cored halves ....| 78| 77 to 81 Core and skin .......... 22 19 to 23
Core «ovviiiiiiinnnn 9 7 to 12
SKin ..oeeniiiiiiinnt, 13 11 to 15
406 Pared, cored, halves ..| Baked .................. 99| 99 to 100 | Net Tosses ............. 1 0 to 1
407 |BROADBEANS, raw ......... Shelled beans .......... 341 31 to 36 [PodS ...oviiiiiiiiiiannn 66 64 to 69
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* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION
AVG. RANGE AVG. RANGE
DESCRIPTION % % DESCRIPTION % %
—1) (2) (3) (ar (s) (6) (7) (8)
BROCCOLI:
Raw:
Spears:
408 Untrimmed ......... Flower stalk, trimmed ..| 61 45 to 77 | Leaves and tough stalks 39 23 to 55
with trimmings.
409 Trimmed ...........| ... [« [ T *78 --- Tough stalks and trim- 22 ---
mings.
410 DO viiiiiiin.... Cooked by boiling, 100 | 86 to 117 | Net change ............. 0| +17 to 14
steaming, or
pressure.
411 DO vt Boiled ............... 100| 86 to 117} ..... do ...l 0| +17 to 14
412 Do vevviniin.., Steamed ........uennn. 95| 87 to 107 ..... [« 5 +7 to 13
413 Do covviiiiiia, Pressure cooked ...... 104 | 92 to 114 Ldo oL Tl +4( +14 to 8
Frozen, contents of
package:
414 Spears .......oie.... Thawed solids, drained 96| 96 to 97 | Liquid ...........o.... 4 3to4d
415 Chopped «...ooovvaal] oll do ...iiiiiiiiae, 97| 97 to 98 | ..... do c.oiiiiiiiiaa.., 3 2 to3
416 Spears ....iiieeiaan. Cooked by boiling, 89| 73 to 102 | Net change ............. 11 +2 to 27
steaming, or micro-
waves.
417 Do covviiiiiaet, Boiled .........coo.enn 86| 78 to 102} ..... L« [ 14 +2 to 22
418 DO viviiiiiian Steamed .............. 94| 89 to 100 Net losses ............. 6 0 to 11
419 DO teviiiiie Microwaves in water ..| 87| 80 to 92 | ..... do ..iiiiiiiiiia, 13 8 to 20
420 DO viviiiiiii e Microwaves without 82| 73 to 87 | ..... do ..., 18 13 to 27
water.
421 Chopped ............. Boiled or steamed ...... 94| 83 to 100 ..... do ...iiiiiiiinl.. 6 0 to 17
422 Au gratin ........... Baked .................. *95 L do ..., 5 ---
BROILER-FRYER. See
CHICKEN.
BROWNIES. See COOKIES.
BRUSSELS SPROUTS:
Raw:
Untrimmed:
423 Good quality ...... Trimmed, ready to cook 90 | 88 to 92 | Outer leaves ........... 10 8 to 12
424 Fair quality ......| ..... L« [ 701 66 to 77 | ... dO ciiiiiiinnnn... 30 23 to 34
425 Trimmed, ready to Cooked by boiling, 106 | 93 to 122 | Net change ............. +6| +22 to 7
cook. steaming, or
pressure.
426 DO veviiiiii Boiled ............... 109 | 93 to 122 ..... do ....iiiiiia.. +9| +22 to 7
427 DO veviiiiia., Steamed .............. 105| 98 to 111 | ..... s [« +5( +11 to 2
428 0 Pressure cooked ...... 96| 93 to 101 | ..... o [ 4 +1 to 7
429 Frozen ................ Boiled ................. 96 | 88 to 101 cdo L 4 +1 to 12
430 [BUFFALOFISH, round ...... Fillet with skin, raw ..| 32| 24 to 39 | Head, tail, fins, 68 61 to 76
entrails, scales, and
bones with adhering
flesh.
431 |BULLHEAD, round ......... Dressed, raw ........... *4] --- Head, fins, tail, 59 -—-
entrails, and skin.
432 DO veiiiiii i Fillet with skin, raw .. | 19| 12 to 24 | Head, fins, tail, 81 76 to 88
entrails, and bones
with adhering flesh.
BULLOCKSHEART. See
CUSTARD-APPLE.
433 (BURBOT, round ........... Fillet without skin, raw| 15 --- Head, tail, ‘fins, scales, 85 ---

* Limited data available.

entrails, bones, and
skin with adhering
flesh.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG.| RANGE DESCRIPTION AVG. RANGE
% % %
—(1) (2) (3) (4 (5) (6) (7) (8)
BURDOCK, raw:
434 ole root ............ Washed, peeled, and cut 75| 72 to 80 | Skin and root tops ..... 25 20 to 28
into uniform lengths.
435 Pieces, peeled ........ Steamed 30 min ......... *93 --- Net losses ............. 7 ---
BUTTERFISH:
436 Round .......coovvvnnnn Drawn, raw ............. 93| 91 to 96 | Entrails ...........cunn 7 4 to 9
437 DO veviiiiiinnnn veees| Flesh, raw ..ooovvennnen 51| 44 to 56 | Head, tail, fins, 49 44 to 56
entrails, bones, and
skin.
438 Drawn ........ [N Dressed, raw ......... ..] 791 77 to 80 | Head, tail, and fins ... 21 20 to 23
439 [BUTTERNUTS ...ivvvvvnnnnn Kernels ......covvvieenn *14 --- Shells ivvvveinnennnnnn 86 ---
CSM. See CORN-SOY-MILK.
CABBAGE :
Raw:
440 Whole head, green, Ready to cook, without 93| 91 t0 96 | Core .oovvvviniinniennnnn 7 4 to 9
red, or white. core.
441 DO civvennnnn veev..| Trimmed, ready to cook, 80| 58 to 92 | Outer leaves and core .. 20 8 to 42
without core. Outer leaves ......... 14 12 to 16
[ 6 4 to 9
442 Ready to cook .......| Boiled or steamed ...... 96| 77 to 121 | Net change ............. 4| +21 to 23
443 L S Pressure cooked ........ 86| 82 to 96 | ..... [« [ T 14 4 to 18
444 Salted (Kim chee), Drained solids ......... 74| 71 to 76 | Liquid .......oiiiiiians 26 24 to 29
contents of container.
CABBAGE, CHINESE:
Raw:
445 Institutional pack ..| Trimmed and cut to 59| 52 to 64 | Outer leaves and 41 36 to 48
retail pack. rootstock.
446 Retail pack .........| Trimmed and cut for use 93| 88 to 95 | Outer leaves and root 7 5 to 12
base.
447 Trimmed and cut into | Steamed ................ 98| 95 to 101 | Net change ............. 2 +1 to 5
sections.
448 Salted (Kim chee), Drained solids ......... 84| .81 to 88 | Liquid ...oevvnnnnnnnnnnn 16 12 to 19
contents of container.
CABBAGE, GREEN MUSTARD.
See MUSTARD GREENS.
CABBAGE, SPOON:
Raw:
449 Untrimmed ........... Trimmed ......... Ceeeaes 88| 80 to 95 | Bases and damaged leaves 12 5 to-20
450 Trimmed, cut into Steamed .............. ..| 93| 92 to 93 | Net losses ............. 7 7 to8
. pieces.
Refrigerated, salt
pickled:
451 With stale bread ....| Drained solids ......... 97 --- Liquid covviiiiiiiiann 3 -—-
452 With bran .....coooii| vonns [« [« TN 93 B [« [« TN 7 ---
CABBAGE, SWAMP. See
SWAMP_CABBAGE .
CABBAGE, WHITE MUSTARD.
See CABBAGE, SPOON.
453 |CACTUS FRUIT .....cvunnnn Flesh, raw ............ .| *95 --- Skin, stem, and bud ends 5 ---
CAKES:
MIXING DATA
454 A11 samples, made from | Mixed batter in pans 97| 93 to 98 | Handling 10SS .......... 3 2to7
recipe or from mix ready for baking.
with added ingredi-
ents.
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* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—) (2) (3) (4) (s) (6) (7) (8)
CAKES--Continued
— BAKING DATA
455 Air-leavened batters Baked cake, cooled ..... 86| 81 to 92 | Net losses ............. 14 8 to 19
from recipe or from
mix with added ingre-
dients.
456 Chemically leavened | ..... < [ 88| 81 to94 | ..... [« [ TN 12 6 to 19
batters from recipe
or from mix with
added ingredients.
Batters from recipe or
from mix and
ingredients:
457 Angel food ..........| ..... do ....iiiiiiains 87| 81 to92 |..... [« [ N 13 8 to 19
458 Applesauce or apple | ..... do ..eiiiiiiiinn, 90| 88 to 92 | ..... [ o T 10 8 to 12
| raisin.
459 Chocolate .......covef vuunn [« [ T 91 90 to 91 | ..... do s.iiiiiiiiinne, 9 9 to 10
460 Coffee, including | ..... [ [0 J *87 —— | e [ [ 13 -—-
crumb or fruit
types.
461 Cupcake, all types ..| ..... [« T *81 EEE T I [« [ I 19 -
462 Devils' food ........| ..... L« o T 91 90 to 91 | ..... [« o T 9 9 to 10
463 Gingerbread .........| ..... B [« 89| 86 to 91 | ..... [« [ 1 9 to 14
464 Plain, includes | ..... < [ T 89| 85 to93 |..... [« [ n 7 to 15
caramel, cherry,
lemon, spice, etc.
465 Pound ..........iiil| caan do ...l 93| 93 to 94 | ..... do c.iiiiiiiiiiaee, 7 6 to 7
466 Sponge .....iiiiiiien]| cenen do ciiiiiiiiiinnnn 84 EET I [« [ T 6 -—-
467 White ...oovvveiiin] oontn [« [+ 84| 81 to 89 |..... [« [ TR 16 11 to 19
468 Yellow «.vvvvvnnnnnn]| vunen do ...iiiiiiiinnnn 87| 86 to 88 | ..... do ....iiiiiiinnn. 13 12 to 14
» POSTBAKING DATA
469 Cakes, baked, all types| Baked cake, cooled, 96| 93 to 99 | Crumbs left in pan and 4 1to7
ready for frosting. broken off in handling.
470 |CALABASH, raw ........... Flesh and seeds ........ 80| 77 to 83 | Parings ........ceiinnn.n 20 17 to 23
CANTALOUP. See
MUSKMELONS .
CAPE-GOOSEBERRIES. See
GROUNDCHERRIES.
CAPON. See CHICKEN.
CARABASA. See PUMPKIN
LEAFY TIPS.
471 |CARAMBOLA, pulp, raw ....| Flesh ......coviivunnens 95 -—- Seeds ...iiiiiiiiiiiann. 5 -—-
CARDIS. See PIGEONPEAS.
CARIBOU. See REINDEER.
472 [CARISSA, raw ..... DU U d0 teiiiiiiiinnn. *86 Seeds and skin ......... 14 ---
Seeds ...iiiiiiiiianan 7 -
SKIn tevviiiniennnnnn. 7 ---
CARP:
473 Golden, round ......... Fillet without skin, raw| 39 37 to 41 Head, tail, fins, 61 59 to 63
entrails, scales,
bones, and skin.
474 Sucker, round .........| ..... [« [ 39| 34tods | ..... do c.eiiiiiiiiiann. 61 56 to 66

* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by weight)

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

DESCRIPTION OF FOOD

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—in (2) (3) (ay (5) (8) (7) (8)
CARP--Continued
Summer or German:
475 Round ............... Drawn, raw ............. 87| 86 to 88 | Entrails ............... 13 12 to 14
476 DO veviiiiinn, Fillet without skin, raw| 28| 20 to 35 | Head, tail, fins, 72 65 to 80
entrails, scales,
bones, and skin.
477 Drawn ............... Dressed, raw ........... 62| 61 to 62 | Head, tail, fins, and 38 38 to 39
scales.
478 Dressed ............. Fillet with skin, raw 68| 48 to 72 | Bones with adhering 32 28 to 52
flesh.
CARROTS:
Raw:
479 With full tops ...... Hand-scraped root ...... 59 --- Tops and scrapings ..... 4] ---
gogs ................. 28 13 to 48
crapings ............ 13 ---
480 With part tops ......| ..... do t.oiiiiiiiiann. 78| 73 to 84 | Part tops and scrapings 22 16 to 27
Part tops ............ 8 7 to 42
Scrapings ............ 14 ---
481 Without tops ........| ..... L« [ T 82| 58 to 93 | Scrapings .............. 18 7 to 42
482 DO viviviiiiinennn, Machine-scraped root ...| 83| 68 to 89 | ..... o [ 17 11 to 32
483 Scraped ............. Cooked by boiling, 92| 86 to 102 | Net change ............. 8 +2 to 14
steaming, or pres-
sure.
484 DO vivviiiiii i Boiled ..........outtn 92| 88 to 97 | Net losses 8 3 to 12
485 Do vevvviniiinnns Steamed .............. 93| 86 to 102 | Net change 7 +2 to 14
486 DO veviiiiiiieeennn Pressure cooked ...... 90| 86 to 91 | Net losses 10 9 to 14
Canned, contents
of can:
Wet pack:
487 A1l samples ....... Drained solids ......... 66| 54 to 75 | Liquid .......oiiiinnnn 34 25 to 46
Whole:
488 No. 303 .......| ..... o [ T 62| 54 to 66 | ..... [« (o T 38 34 to 46
489 No. 10 covvvvvnf vt s 1o 67| 67 to 67 | ..... 1o T 33 33 to 33
Diced:
490 No. 303 .......[ ..... do .t 67| 62 to 75 | ..... do .t 33 25 to 38
491 No. 10 ...oovv| wunn [« T *69 L do ..iiiiiiiiiaans 31 ---
Sliced:
492 No. 303 .......| «cuun do sieiiiiiiiinnns 64| 58 to 73 | ..... do .t 36 27 to 42
493 No. 10 cevvvnne] vonnn [« o T 65| 62 to 69 | ..... o [ T 35 31 to 38
494 Vacuum pack, 340 g | ..... do ..eeiiiiiinnt, 89 LT do .., 1 -—
(12 oz).
495 Frozen, sliced ........ Boiled ......ovvvvinnnt. 98| 97 to 99 | Net losses ............. 2 1to3
CASABA MELON. See
MUSKMELONS.
496 |CASSAVA, common, bitter, | Pared root ............. *74 --- Brown skin and thin 26 ---
raw. inner layer.
CATFISH. See BULLHEAD.
CAULIFLOWER:
Raw:
Whole head:
497 Including some full| Flowerbud, raw ......... 39| 13 to 64 | Leaves, leafstalks, 61 36 to 87
Teaves, raw. cores, and trimmings.
498 Including base of | ..... o [ T 55| 45 to 63 | Cores and base of 45 37 to 55
leafstalks only, leafstalk.
raw.
499 Fully trimmed, Head or flowerbud, raw 92| 83 to 100 | Outer leaf stems and 8 0 to 17
raw. core.

26

* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—(1) (2) (3) (ar (5) (6) (7) (8)
CAULIFLOWER--Continued
Raw--Continued
500 Ready to cook ....... Cooked by boiling, 97 87 to 115| Net change ............. 3 +15 to 13
steaming, or pres-
sure.
501 DO veviiiiii e Boiled ........... ..., 97 | 87 to 105) ..... do v.iiiiiiiieen. 3 +5 to 13
502 DO vt Steamed .............. 97 | 88 to 115] ..... do vt 3| 415 to 12
503 DO covviiiiiii Pressure cooked ...... 92| 91 to 95 | Net losses ............. 8 5to9
504 Leaves .......iiiiinn Boiled or steamed ...... *121 -—- Net gain .........cvuuen +21 ---
505 Stems ..ol e [« [0 T *92 --- Net losses ............. 8 ---
506 Frozen, contents of | ..... [« (o P 93| 90 to 95 | ..... [« (o J 7 5 to 10
package.
507 |CELERIAC, raw ........... Pared root ............. 86| 79 to 93 | Parings .........ceiiinnn 14 7 to 21
CELERY, green, or white:
Raw:
508 Untrimmed (institu- Trimmed bunch (retail 89| 87 to 91 | Trimming including n 9 to 13
tional pack). pack). leaves.
509 Trimmed bunch (retail| Stalks, trimmed ........ 73| 68 to 81 Leaf ends, root end, and 27 19 to 32
pack). trimming.
510 Hearts (retail pack) | ..... ¢ 1o 77| 71 to 83 | Leaves, stems, and 23 17 to 29
discolored parts.
511 Stalks, cut ......... Boiled or steamed ...... 91| 80 to 108 | Net change ............. 9 +8 to 20
512 DO veviiiii e Sauteed .....iiiiiinnn 63| 54 to 75 | Net losses ............. 37 25 to 46
513 Canned, contents of Drained solids ......... 63| 59 to 67 | Liquid ................. 37 33 to 41
can, No. 10 size.
CHARD, SWISS:
Raw:
Untrimmed:
514 Good quality ...... Trimmed leaves and 92 -—- Tough stem ends and 8 -—-
stalks. damaged leaves.
515 Fair quality ......| ..... < [ 77 --- Tough stem ends and 23 -
wilted leaves.
Trimmed:
516 Leaves and stalks Boiled .........covvnn. 91| 70 to 103 | Net change ............. 9 +3 to 30
517 DO veveiian Steamed .........inunn. 73| 62 to 94 | Net 10SseS ............. 27 6 to 38
518 Leaves only ...... Boiled ......ovvvvvvnntn 106 | 104 to 109 | Net gain ............... +6 +4 to +9
519 Do voviiiiii Steamed ................ 51| 50 to 51 | Net losses ............. 49 49 to 50
520 Stalks only ...... Boiled .......cvvvvnnnnn 89| 86 to 92 | ..... [« [ 1 8 to 14
521 10 Steamed ....... .o 83| 8 to8 | ..... o o T 17 15 to 18
522 Frozen, cooked ....... Boiled ........... ...l *1N7 -—- Net gain .........oointn +17 ---
523 DO i Heated without added 90 | 80 to 97 | Net 10Sses .......cevvuvnn 10 3 to 20
water.
CHAYOTE:
524 Whole ........coviinnn. Diced flesh, raw ....... *99 --- Stem and seed .......... 1 ---
525 Diced flesh, raw ...... Steamed 30 min ......... 91| 90 to 91 | Net losses ............. 9 9 to 10
526 |CHEESE SANDWICH, open- Broiled until cheese 96| 95 to 97 | ..... [« Lo 4 3to5
faced. was melted.
527 |CHEESE SOUFFLE, frozen ..| Baked at 177°C (350°F) *96 --- Evaporation ............ 4 -
for 55 min.
528 |CHERIMOYA, raw .......... Flesh «..oovviiiiinenn.n. 62| 58 to 65 | Seeds and skin ......... 38 35 to 42
CHERRIES:
Raw:
Sour, red: .
529 With stems ........ Pitted flesh for canning| *81 --- Pits, pitting loss, 19 ---
stems, and defects.
530 Without stems ..... Pitted flesh ........... 87| 86 to 88 [Pits ....ovuiiiiiiiinnnn 13 12 to 14
Sweet:
531 With stems ........[ ..... [« [ 84| 79 to 87 | Pits and stems ......... .16 13 to 21
532 Without stems .....01 ..... [« [0 T 90 | 88 to 91 Pits voviiiiiiiiinnns 10 9 to 12

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued

(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AvG. RANGE DESCRIPTION AVG. RANGE
% % %
—(1) (2) (3) (ay (6) (7) (8)
CHERRIES--Continued
Canned, contents of can
Sour, red pitted:
533 A1l samples ....... Drained solids ......... 69| 65 to 75 | Liquid .........ounnn... 31 25 to 35
534 Extra heavy sirup{ ..... do ..iiiiiiiiienn *69 |  --- | ..., do ..iiiiiien 31 ---
No. 10.
Water:
535 No. 303 .......| ..... do vt 67| 65 to 69 | ..... o[+ T 33 31 to 35
536 No. 10 vovvvvn| wuntn s [ 72| 71 to 75 | ..... s [ I 28 25 to 29
Sweet:
537 A1l samples .......[ ..... [« [« T 62| 53 to 66 | ..... [« [ 38 34 to 47
538 Extra ?eavy sirup| ..... < [ 56| 56 to 60 | ..... do ...l 44 40 to 44
No. 10.
Heavy sirup:
539 No. 303 .......| ..... do ...iiiiiiiinann 58| 53 to64 | ..... do ... 42 36 to 47
540 No. 10 o] wunnn s 1o N 63| 61 to 64 | ..... s [ 37 36 to 39
Light sirup
541 No. 303 .......| vunnn s [+ T 64 --- | ..... [« [ #36 ---
542 No. 10 vovvvvn] vuenn [« [ T #¥6 | --- | ..... s [ TP 34 ---
Water:
543 No. 303 .......| ontn do .t 63| 59 to 65 | ..... [« [ I 37 35 to 41
544 No. 10 «.vvvvns] vonnn [« [0 R N *67 -—- . do ....iiiiiinn *33 -—-
Juice:
545 No. 303 ....ootf ounntn [+ [ T *62 |  --- | ... s [« 38 -—-
546 No. 2 ovvvvnne]| vunen [« [« TN 63| 60 to 66 | ..... do c.iiiiiiiiinn 37 34 to 40
547 A1l samples, Pitted flesh ........... 88| 86 to 90 |[Pits ....iiiiiiiiiiinnn, 12 10 to 14
drained solids.
Frozen, sour red
pitted:
Contents of package:
548 Packed in sugar Thawed solids, drained 70| 49 to 79 |Liquid ....oiiiiiiinnnnn 30 21 to 51
or sirup.
549 Packed in juice ...| ..... [ [o TP 55| 49 to 70 | ..... do ..o 45 30 to 51
550 Contents of package, | Boiled on range or in 90 | 82 to 95 | Net losses ............. 10 5 to 18
thawed. steam-jacketed kettle.
551 Contents of package, | Drained solids ......... 38| 34 to 45 |Liquid .......coivunnnn 62 55 to 66
boiled.
552 |CHERRIES, MARASCHINO, | ..... [« [ TP 61| 60 to 63 | ..... s [« 39 37 to 40
bottled.
553 [CHERRY COBBLER, made from| Baked ..............a5% .| *91 Net losses ............. 9 ---
recipe. '
554 |CHESTNUTS, fresh ........ Kernels ........coceuvnnn 81| 72 to 89 | Shells ......ccvvuvnnnn. 19 11 to 28
CHICKEN:
DRESSING AND DRAWING DATA
Live:
555 A1l classes ......... Dressed .......ovvvvnnnn 90| 86 to 95 | Blood and feathers ..... 10 5 to 14
556 Broiler-fryers ....| ..... [« [ 89| 86 to 94 | ..... o [ 1 6 to 14
557 Roasters and | ..... do ...iiiiiiiiinns 91| 87 to 95 | ..... o [ 5 to 13
stewers.
558 Broiler-fryers (for Commercially dressed, 93| 93 to 94 | Blood and feather loss, 7 6 to 7
commercial chilled in ice slush. plus gain in weight
processing). from ice-slush chill-
ing.
559 DO tiviiiniiiien Ready to cook including 73| 67 to 75 | Blood and feathers, head, 27 25 to 33
neck and giblets, feet, inedible viscera
commercially processed losses, plus gain in
ice-slush chilling weight from ice-slush
after evisceration. chilling.
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* Limited data available.

+ Average values estimated from minimum drained weight reported in USDA Standards for Grades and net wgights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION AvG RANGE Ave RANGE
DESCRIPTION % : % DESCRIPTION % : %
—n (2) (3) (ay (s) (6) (7) (8)
CHICKEN--Continued
DRESSING AND DRAWING DATA -- Continued
Dressed:
560 A1l classes ......... Ready to cook including 78| 65 to 84 | Head, feet, and 22 16 to 35
neck and giblets. inedible viscera.
561 DO v Ready to cook excluding 71| 60 to 81 | Head, feet, inedible 29 19 to 40
neck and giblets. viscera, neck, and
giblets.
562 Broiler-fryers ...... Ready to cook including 77 | 65 to 84 | Head, feet, and 23 16 to 35
neck and giblets. inedible viscera.
563 Do et Ready to cook excluding 71| 60 to 81 | Head, feet, inedible 29 19 to 40
neck and giblets. viscera, neck, and
giblets.
564 Roasters and stewers | Ready to cook including 79| 71 to 83 | Head, feet, and 21 17 to 29
neck and giblets. inedible viscera.
565 Do covviiiiii, Ready to cook excluding 70| 60 to 77 | Head, feet, inedible 30 23 to 40
neck and giblets. viscera, neck, and
giblets.
566 Ready to cook, all Washed and trimmed, raw 96| 89 to 99 | Trimming and washing 4 1 to 1]
classes. losses.
ANATOMICAL PARTS DATA, RAW
Rock Cornish game hen:
567 Ready to cook with Ready to cook without 91| 91 to 91 | Neck and giblets, raw .. 9 9 to 9
neck and giblets, neck and giblets, raw. Neck ..ot 5 5to5
raw. Giblets .............. 4 4 to 4
Gizzard ............ 2 2 to3
Heart .............. 1 1tol
Liver ......covvvenn. 1 1to2
COOKING DATA
568 Ready to cook with- Roasted to 88°C (190°F) 76| 69 to 80 | Net 1osses ............. 24 20 to 31
out neck and internal temp., bone in. Drippings ............ 7 6 to 10
giblets, raw. Volatiles ............ 17 13 to 25
569 Ready to cook with- Oven fried to 91°C 66| 64 to 67 | Net losses ............. 34 33 to 36
out neck and (195°F) internal temp., Drippings ............ 5 3to8
giblets, cut up, bone in. Volatiles ............ 29 25 to 32
raw.
Neck and giblets:
570 Neck «.oovvnnvnnn.. Simmered ............... 66| 64 to 69 | Net losses ............. 34 31 to 36
571 Gizzard ........ool| oa... do ...l 54| 50 to 57 | ..... do ..., 46 43 to 50
572 Heart .............| ..., do ...l 58| 54 to 60 | ..... do ..o, 42 40 to 46
573 Liver .....covvviid| oonnn do ...iiiiiaa. 57| 50 to 67 | ..... [« (o 43 33 to 50
ANATOMICAL PARTS -- PROPORTION OF TOTAL CARCASS, COOKED
574 Whole, roasted, bone | Breast, cooked ......... 30 26 t0 32 | ceniii e | e
in. Legs, cooked ........... 341 331035 | ittt e | e
Back, cooked ........... 21 19 0 22 | i | e e
Wings, cooked .......... 15 15t0 16 | covviniiiiiiiiiiiinee | ai | e
POSTCOOKING DATA
575 DO it Meat with skin, cooked 65| 61 to 71 | Net Tosses ............. 35 29 to 39
Meat .........coovent. 52| 51 to 57 Bone .............ll. 29 25 to 31
SKin woviiiiiiii 131 11 to 16 Handling loss ........ 6 2 to 38
576 Cut up, oven fried, Meat with skin, cooked 67| 66 to 68 | Bone .........iiiinnnnn. 33 32 to 34
entire bird, bone Meat ........coovinennn 541 53 t0 55 | it P
in. SKin woveviiiiiiiinn, 13 12 t0 13 | coiiviiiiiiiieeeen | e
Parts, roasted, bone
in:
577 Breast ............ Meat with skin, cooked 85| 85 to85 | Bone .........iiiininnnn 15 15 to 15
Meat ........covvvnnnn 70| 66 tO 75 | ceeiiiiiii i [ N
Skin voviiiiiiiiiint, 150 10 t0 19 | terniiiiiiiiiien, R
578 Leg vooviiiinininn. Meat with skin, cooked 77| 73 to 79 | Net losses ............. 23 21 to 27
Meat ........cceeinnn. 64| 61 to 67 Bone ...........il 22 21 to 25
SKin woviiiiiiiinn, 13| 10 to 15 Handling loss 1 0 to 2
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AvVG. RANGE DESCRIPTION AVG. RANGE
% % % %
— (2) (3) (4 (5) (6) (7) 8)
CHICKEN--Continued
POSTCOOKING DATA - Continued
Rock Cornish game hen--
Continued
Parts, roasted, bone
in--Continued
579 Back v..ovviiiiinnn Meat with skin, cooked 53| 50 to 55 | Net losses ............. 47 45 to 50
Meat ....covvviiinn... 39| 36 to 41 Bone ................. 43 42 to 45
Skin vt 14| 14 to 14 Handling loss ........ 4 0to8
580 Wing .............. Meat with skin, cooked 65| 64 to 66 |Bone .......... ... 35 34 to 36
Meat ..........o.ounnn 41 36 to 45 | ... P
SKin wovviiiiiiiinn 241 21 t0 29 | it | e | e
BONING AND ANATOMICAL PARTS DATA, RAW
Broiler-fryer:
581 Ready to cook with Ready to cook without 86| 78 to 90 | Neck and giblets ....... 14 10 to 22
neck and giblets, neck and giblets, raw. Neck vovvvvniiiiiiet, 7 3 to 10
raw. Giblets ......ccvevnntn 7 3 to 12
Gizzard ............ 3 T toé6
Heart .............. 1 1 to1
Liver ........oooontn 3 1to5b
582 Ready to cook with- Total meat, skin,and 65 -—- Net Tosses ............. 35 -
out neck and separable fat, raw. Bone ..........iiunnn 33 25 to 40
giblets, raw. Meat with skin, raw .. 58 | 50 to 62 Handling loss ........ 2 1to5b
Meat, raw ..........[ 47| 40to 53 | ..., FE
Dark meat, raw ... | 23| 19 t0 25 | ceiiiiiiiiiiiiiniiienen | e aeeiaa.
Light meat, raw .. | 24| 22 t0 28 | ..eiiiiiiiiiiiiinien | ae | ieeiaa,
Skin, raw .......... 11 71016 | covviiiiiiiiiiiineene | e e
Separable fat, raw ... 7 3tol5 | e
ANATOMICAL PARTS -- PROPORTION OF TOTAL CARCASS, RAW
583 Ready to cook with- Breast .............iun 27| 22 t0 31 | it e | e e
out neck and Drumsticks ............. 171 T4 10 20 | vvvvniiiiiiiniiinnnnenes | wu | vovivnns
giblets, raw. Thighs wvvervrrvnneennnn.. 19 152023 | cvvevinniniiinienen | vl eeiinn
Back, full ............. 23 20 t0 28 | ciiiiiiiiiiiiiiii e | e | e
Rib vvveiieiiiiit, 10 7200 1« T 1 P (O PP
Tail coveiiiiinnnnt, 13 LT S
Wings ........oooiiie, T4 12 t0 16 | cevvnniiiinniiinnnneen | wo |l veviiinn
Parts, raw:
584 Breast \........... Meat and skin, raw ..... 74| 59 to 84 | Net 1osses ............. 26 16 to 41
Meat ..........cooilnn 65| 50 to 77 BONE «..iviiiiiiinnnnn 20 20 to 24
Kin cooviiiiiiiii, 9 6 to 15 Separable fat ........ 5 1 to 12
HandTing T1oss ........ 1 1tob
585 Drumstick ......... Meat and skin, raw ..... 63| 50 to 75 | Net losses ............. 37 25 to 50
Meat ........covinnnnn 55| 44 to 69 Bone ......iiiiiiiian. 34 21 to 49
SKin covviiiiiiiiienn, 8 5 to 14 Separable fat ........ 1 0to4d
Handling 10ss ........ 2 0to6
586 Thigh ....oovvvnntn Meat and skin, raw ..... 70| 63 to 81 Net 1osseS ........vevuen 30 19 to 37
Meat .....ooveviinnnnn 59 48 to 68 BONE ..iiiiiiiiiiian 22 13 to 29
SKin coiiiiiiiiiian, 11 6 to 21 Separable fat ........ 6 2 to 13
Handling loss ........ 2 0 to4
Back:
587 Full ............ Meat and skin, raw ..... 52| 40 to 65 | Net losseS ............. 48 35 to 60
Meat .......oooiiial, 43| 30 to 54 Bone ..............ln 45 32 to 61
SKin oveiiiiiiiiinn 9 4 to 20 Handling 1oss ........ 3 ---
588 Rib .......o.lt. Meat and 51| 42 to 65 | Net 1osses ............. 49 35 to 58
Meat ............. 45| 34 to 59 Bone ............. 46 31 to 56
Skin ovviiiiiiiint 6 0 to 13 Handling loss .... 3 0 to6
589 Tail .......... Meat and 54| 40 to 67 | Net 10SS€S .....cevuvnnnn 46 33 to 60
Meat ....oevvinniiinnnn 42| 24 to 52 Bone ...l 43 33 to 56
SKIN vovviiiiiiien 12 7 to 23 Handling loss ........ 3 0 to6
590 Wing ....oooiienntn Meat and skin, raw ..... 50| 41 to 60 | Net 1osses ............. 50 40 to 59
Meat -...vvviinninnnnn 31| 13 to 42 Bone ...l 47 35 to 54
Kin coovineniiiienn 19| 12 to 28 Handling loss ........ 3 0 to6
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued

(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—) (2) (3) (ar (5) (6) (7) (8)
CHICKEN--Continued
BONING AND ANATOMICAL PARTS DATA, RAW
Broiler-fryer--
Continued
Parts, raw--
Continued
591 Neck .............. Meat with skin, raw .... 56| 32 to 74 | Net 10SSeS ............. 44 26 to 68
Meat .....covvvinnnnn 26| 13 to 41 Bone ........ ..ot 42 25 to 63
Skin voeeiiiin, 30| 14 to 49 Handling loss ........ 2 0 to 7
THAWING DATA
Broiler-fryer, raw,
frozen:
592 Ready to cook with Thawed, raw ............ 97 | 95 to 99 | Thawing losses ......... 3 1tob
neck and giblets.
593 Ready to cook with- | ..... do ...oiiiiiit 90| 87 to 92 | ..... do ...iiiiint, 10 8 to 13
out neck and
giblets, cut up.
594 Half ..o vunen do ...iiiiiien, 94| 94 to 94 | ..... do v 6 6 to 6
595 Breast .........coeiit| vennn do .. *90| 90 to 90 | ..... do ..iiiaa 10 10 to 10
COOKING DATA
Broiler-fryer, raw:
Ready to cook:
596 Whole ........otts A11 cooking methods ....| 74| 67 to 87 | Net losses ............. 26 13 to 33
Drippings ............ 6 1 to 11
Volatiles ............ 20 17 to 25
597 Do e Braised .............. 77 | 67 to 84 | Net 10SS€S ...........n. 23 16 to 33
598 DO oii Broiled, barbecued ... | *68 -—- L. do ...oiniiinat 32 ---
599 Do oeninin Microwave, cooked to 76 | 73 to 80 | Net losses ............. 24 20 to 27
91°C (195°F) internal Drippings ............ 5 2 to 1
temp. Volatiles ............ 19 18 to 20
600 Do vevivniis Pressure cooked ...... 76 --- Net Tosses ............. 24 ---
601 Do o Roasted, specified 78 | 68 to 34 | Net losses ............. 22 16 to 32
time. Drippings ............ 4 1 to8
Volatiles ............ 18 18 to 20
602 Do v Roasted to 88°C (190°F) 71| 69 to 73 | Net Tosses ............. 29 27 to 31
internal temp. Drippings ............ 8 3 to 10
Volatiles ............ 21 17 to 25
603 00 P Rotisserie cooked in 75| 74 to 76 | Net losses ............. 25 24 to 26
oven. Drippings ............ 5 3tob
Volatiles ............ 20 18 to 23
604 Do .oviiii Stewed ........... ..., 75| 69 to 87 | Net 1osses ............. 25 13 to 31
605 Whole, cut up ..... Broiled ................ 62| 62 to 63 | ..... o (o 38 37 to 38
606 Do .ot Deep-fat fried, uncoat- 64| 61 to 69 | ..... [ o H 36 31 to 39
ed or coated with
flour.
607 10 Deep-fat fried, baked .. | *84 -—- | do v 16 ---
608 Half .......ooou.s. Broiled, specified time 74 | 73 to 76 | Net 10sse€S ............. 26 24 to 27
Drippings ............ 6 2 to 10
Volatiles ............ 20 19 to 25
609 10 T Broiled to 94° to 95°C 66 | 60 to 70 | Net Tosses ............. 34 30 to 40
(200° to 203°F) Drippings ............ 2 2 to 4
internal temp. in Volatiles ............ 32 26 to 38
breast. —
610 Do oo, Barbecued or charcoal 74| 71 to 76 | Net losses ............. 26 24 to 29
broiled.
611 Do vevviins Simmered 20 min ........ 85| 83 to89 |..... do ..., 15 11 to 17
612 Half, cut up ...... Roasted ................ 69| 58 to 78 | ..... do ..., 31 22 to 42
613 DO vevni Simmered ............... 75| 67 to 83 | ..... do L 25 17 to 31

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (ay (5) (6) (7) (8)
CHICKEN--Continued
COOKING DATA -- Continued
Broiler-fryer, raw--
Continued
Parts:
614 Breast ............ A11 cooking methods ....| 69| 50 to 88 | Net losses ............. 31 12 to 50
615 DO vveeeeiea Braised to 88°C 711 68 to72 | ..... o 1o 29 28 to 32
(190°F) internal
temp.
616 101 T Broiled .............. 63| 62 to 64 | Net losses ............. 37 36 to 38
Drippings ............ 7 -
Volatiles ............ 30 ---
617 0o Deep-fat fried ....... *58 -—- Net 10SS€S ...vnvvvnnn. 42 ---
618 [0]c J Oven fried ........... 64| 50 to 70 | ..... o Lo TN 36 30 to 50
619 3¢ Pan fried ............ 68| 64 to72 | ..... o o T 32 28 to 36
620 {01 TN Pressure cooked ...... 76 -—— ] [« [0 24 ---
621 10 Roasted ........... ... 72| 61 to 82 | ..... [« [0 28 18 to 39
622 DO oviiiiiie Simmered ............. 77| 70 to 88 | ..... do ..o 23 12 to 30
623 Breast quarter Braised to 88°C (190°F) 78| 72 to 81 | ..... o TP 22 19 to 28
internal temp.
624 Leg quarter ....... | ..... o [ 79| 74 to 83 | ..... do ..iiiiiiene 21 17 to 26
625 =Y A11 cooking methods 72| 63 to 78 | ..... do i 28 22 to 37
626 DO vvvniiiiin Broiled .............. 65| 63 to 67 | Net losses .. 35 33 to 37
Drippings . 4 ---
Volatiles 31 ---
627 DO veviiiii Broiled, barbecued ... | 75| 73 to 78 | Net losses 25 22 to 27
628 100 T Pressure cooked ...... 76 R o[« TP 24 ---
629 Drumstick ....... A11 cooking methods 72| 65 to 87 | ..... [« o T 28 13 to 35
630 Do ..oivviinnn Braised to 88°C 81| 80 to 84 | ..... o [ 19 16 to 20
(190°F) internal
temp.
631 |31 T Broiled .............. 69| 66 to 71 | Net losses ............. 31 29 to 34
Drippings ............ 3 2 to 4
Volatiles ............ 28 25 to 30
632 DO .ovvviin Broiled, barbecued ... | 72| 67 to 76 | Net losses ............. 28 24 to 33
633 0o J Deep-fat fried with 66| 65 to66 | ..... [« (o J 34 34 to 35
and without flour
coating.
634 3¢ N Deep-fat fried 77 R o [ N 23 ---
(breaded).
635 DO veiienn Deep-fat fried 70| 67 to 73 | ..... 4 1o 30 27 to 33
(pressure cooked).
636 [0 TN Oven fried ........... 66| 56 to 73 | ..... do ..iiiiiiiinn 34 27 to 44
637 [0]¢ TN Pan fried ............ 69| 63 to76 | ..... [« [0 31 24 to 37
638 [0 T Roasted, unspecified 76 | 63 to 87 | ..... [« [0 J 24 13 to 37
temperature.
639 DO e Roasted to 82°C (180°F) 74| 73 to 74 | ..... [« [ T 26 26 to 27
internal temp. in
microwave oven.
640 0o R Simmered ............. 78| 72 to 85 | ..... do i 22 15 to 28
641 Thigh ........... Al11 cooking methods ....| 67| 58 to 82 | ..... do c.iiiiiiiiiiann 33 18 to 42
642 DO vevveneinnnn Braised to 88°C 731 71 to 76 | ..... do ..iiiiiiin 27 24 to 29
(190°F) internal
temp.
643 DO veiiiin Broiled .............. 61| 46 to 76 | Net losses ............. 39 24 to 54
Drippings .... 6 -—-
Volatiles .... 33 ---
644 Do vvvveniinn Broiled, barbecued ...| 64| 58 to 71 | Net losses 36 29 to 42
645 DO vvvvivinnnnn Deep-fat fried with 59| 58 to 60 | ..... o1« 4] 40 to 42
or without flour.
646 DO veviii Deep-fat fried 80 R N o [« T 20 -—-
(breaded).
647 Do ..oviiiat Deep-fat fried 67| 66 to 68 | ..... do ciiiiiiiiiin 33 32 to 34
(pressure cooked).
648 DO v Oven fried, flour 66| 57 to72 | ..... [ [0 T 34 28 to 43
coating.
649 DO veveeeinnnn Pan fried ............ 66| 61 to 74 | ..... [« 34 26 to 39
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—{1) (2) (3) (4} (5) (6) (7) (8)
CHICKEN--Continued
COOKING DATA - Continued
Broiler-fryer, raw--
Continued
Parts--Continued
Thigh--Continued
650 DO veviiiia Roasted, unspecified 69| 58 to 79 | Net losses ............. 31 21 to 42
temperature.
651 [0 J Roasted to 82°C 68| 64 to 71 | ..... do ...l 32 29 to 36
(180°F) internal
temp. in microwave
oven.
652 Do ...l Simmered ............. 74| 67 to 82 | ..... do ...l 26 18 to 33
653 Back, full ........ A11 cooking methods .... 68| 49 to 79 | ..... do ...l 32 21 to 51
654 DO vvviiiit Pressure cooked ...... 76 --- Lo o[« TN 24 ---
655 DO e Roasted, unspecified 61 49 to 71 | ..... do ...l 39 29 to 51
temperature.
656 8]0 T Simmered ............. 67| 58 to79 | ..... do ...l 33 21 to 42
657 Rib ..ot A11 cooking methods .... 64| 59 to 77 | ..... do ...l 36 23 to 41
658 Do ...l Deep-fat fried or 60 EE N do ...l 40 -
oven fried with
flour coating.
659 Do ..ovoinil Pan fried ............ 68| 59 to 77 | ..... do ...l 32 23 to 41
660 Tail .ot A11 cooking methods ....| 62| 48 to 74 | ..... [« [0 J 38 26 to 52
661 Do ..oviiiiiitn Deep-fat fried or 59| 48 to 70 | ..... do ...l 41 30 to 52
oven fried with
flour coating.
662 [ N Pan fried ............ 66 60 to 74 | ..... do ... 34 26 to 40
663 Wing ....ooveiiann A11 cooking methods ....| 76| 53 to 96 | ..... do ...l 24 4 to 47
664 0o Braised to 88°C 771 76 to 79 | ..... [« [0 T 23 21 to 24
(190°F) internal
temp.
665 DO veviiiiia Deep-fat fried or 66| 53 to 78 | ..... do i, 34 22 to 47
oven fried with
flour coating.
666 DO veiiiii Pan fried ............ 70| 62 to 80 | ..... o[ TP 30 20 to 38
667 Do .oviiii Pressure cooked ...... 83| 83 to 84 | ..... do ...l 17 16 to 17
668 Do oo Roasted, unspecified 74| 64 to 83 | ..... do ...t 26 17 to 36
internal temp.
669 3]0 Simmered ............. 8 | 74 to 96 | ..... [« (o N 14 4 to 26
670 Neck «ovvvniiin. A11 cooking methods ....| 67| 45 to 81 | ..... do ... 33 19 to 55
671 DO voviiiii Deep-fat fried 67 e do ...iiiiiiiia, 33 ---
(floured).
672 0 N ‘Oven fried ........... 62| 45 to 72 | ..... do ...l 38 28 to 55
673 DO weveiieaa Pan fried ............ 65| 59 to 70 | ..... o[« T 35 30 to 41
674 DO voviiii Pressure cooked ...... 73 R [« [ 27 ---
675 Do covvnvniin.t. Simmered ............. 70| 62 to 81 | ..... do ..o, 30 19 to 38
Giblets, raw:
676 Gizzard ........... A1l cooking methods .... 56| 34 to 67 | ..... [« [0 J N 44 33 to 66
677 100 T Deep-fat fried 52 -—— . [« Lo T 48 ---
(floured).
678 Do oo, Oven fried ........... 54| 34 to 67 | ..... o (o T 46 33 to 66
679 DO veviiiiii Pan fried ............ 56| 46 to 63 | ..... oo N 44 37 to 54
680 Do voiviiiiiit, Pressure cooked ...... 57 ] 56 to 59 | ..... do . 43 41 to 44
681 Do civiii Simmered ............. 59| 50 to 67 | ..... do ... 41 33 to 50
682 Heart ............. A1l cooking methods .... 53| 22 to 75 | ..... [« o T 47 25 to 78
683 DO veviiiiiaa Deep-fat fried 52 L [« [0 48 ---
(floured).
684 Do vovviiii Oven fried ........... 451 27 to 60 | ..... o Lo 55 40 to 73
685 DO v Pan fried ............ 46 | 38 to 60 | ..... do ..., 54 40 to 62
686 Do ...l Pressure cooked ...... 68 | 67 to 69 | ..... {6 o T 32 31 to 33
687 [0 T Simmered ............. 54| 22 to 75 | ..... o [ 46 25 to 78
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—) (2) (3) (ay (5) (6) (7) (8)
CHICKEN--Continued
COOKING DATA - Continued
Broiler-fryer, raw--
Continued
Giblets, raw--
Continued
688 Liver ....ooviiii, A11 cooking methods ....| 59| 38 to 75 | Net 1055€5 ......ovnnn.. 41 25 to 62
689 3 Deep-fat fried 50 R do ... 50 ---
(floured).
690 DO vovviiiiiin Oven fried ........... 60| 38 to73 |..... do .iiiiiiiiiie. 40 27 to 62
691 Do covviiiinnn., Pan fried ............ 57| 49 to70 | ..... do i, 43 30 to 51
692 Do covviiiii Pressure cooked ...... 66| 65 to 67 | ..... o [ 34 33 to 35
693 DO i Simmered ............. 64| 55to 75 | ..... do L.aiiiiiiiaa. 36 25 to 45
Parts, frozen, raw:
694 Drumstick ......... Deep-fat fried (no 60 ——— [« [« T 40 -
coating).
695 DO vevvvvnnnnnn, Deep-fat fried (breaded)| 77 - | do ., 23 -
696 Do ovvvniii. Deep-fat fried (no 66| 65 to 67 | ..... do c.o.iiiiiiiia, 34 33 to 35
coating, cooked under
pressure).
697 Thigh «...ovviantt. Deep-fat fried (no 54 -— el [« [ 46 ---
coating).
698 Do ..ooviiiinis Deep-fat fried (breaded)| 78 - .. do .ol 22 ---
699 Do covnviinnnns, Deep-fat fried (no 591 59 to 59 | ..... do ..ol 41 41 to 41
coating, cooked under
pressure).
Parts, frozen,
cooked:
700 Breast with back ..| Heated in oven for 30 86| 84 to89 |..... do ..iiiiiiiiien, 14 11 to 16
to 40 min.
701 Breast with rib ...| ..... do ..iiiiiiiien 87| 82 to 90 | ..... do L. 13 10 to 18
702 Breast .......... .| ... do ..iiiiiiiienn, 93| 89 to 94 | ..... < [ 7 6 to 11
703 Drumstick .........| ..... do i 77| 73 to 83 | ..... do ..o 23 17 to 27
704 Thigh with back ...| ..... [« [« 83| 80 to 87 | ..... do s, 17 13 to 20
705 Thigh «.ooovvvinaa| conn. do L., 88| 87 to 90 | ..... do coiiiiiiiat, 12 10 to 13
706 Wing «.oooeviiiiil] vent do Lo, 78| 74 to 81 | ..... do .t 22 19 to 26
POSTCOOKING DATA
Home or imrstitution-
ally prepared,
whole or cut up,
bone in:
707 Braised .......... Meat and skin .......... 61| 58 to 63 | Net losses ............. 39 37 to 42
Meat ........cooiiint 50| 46 to 53 Bone ...... ..l 34 30 to 37
SKin vovviiiiiiiie, 1 9 to 12 Excess fat ........... 2 2 to3
Handling Toss ........ 3 1 to4
708 Broiled, barbecued | Meat and skin .......... 62 --- Net Tosses ............. 38 ---
Meat .........ciint. 51 --- Bone .........iiiiii, 34 ---
SKin coviiiiiiiie e 11 - Handling loss ........ 4 -—-
709 Deep-fat fried, Meat and skin .......... 71| 67 to 72 | Net Tosses ............. 29 28 to 33
uncoated. Meat .....cvviiiin.t. 60| 56 to 63 Bone ........ ..ol 26 25 to 27
SKin viiiiiiia, 11] 10 to 11 Handling loss ........ 3 1 to6
710 Deep-fat fried, Meat and skin .......... 74 -—- Bone ......iiiiiiiinn.. 26 ---
floured. Meat .........covvnntn 59 e O
SKin voviiiiiiiiiiin 15 E e T T
11 Fried, battered, Meat, skin, and giblets 72| 70 to 73 | Net 1osSes ............. 28 27 to 30
followed by Meat ........ccooiine 44 | 43 to 46 Bone ..............00 24 23 to 26
braising or Giblets .............. 3 3to4d Handling loss ........ 4 4 to 4
baking, with or Skin, fat, and coating| 25| 23 t0 27 | .. i.iein i [
without giblets.
712 Oven fried ........ Meat and skin .......... 70| 70 to 73 | Bone .....iiiiiiiiiinnnn 30 27 to 30
Meat ..........covunnn 571 56 to 59 | ..., P
SKin Woveeieiiaan 130 13to 14 | ..., A
713 Pressure cooked ...| Meat and skin .......... 68 --- Bone ......ciiiiiii, 32 ---
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION . ) . )
( Gains indicated by a plus (#) sign. losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AvG. RANGE
% % % %
—) (2) (3) (ay (5) (6) (7) (8)
CHICKEN--Continued
i POSTCOOKING DATA -- Continued
Broiler-fryer--
Continued
Home or institution-
ally prepared,
whole or cut up,
bone in--Continued
714 Roasted ........... Meat and skin .......... 65 --- Net losses ............. 35 ---
Dark meat ............ 25 --- Bone ........iiiinn 29 ---
Light meat ........... 29 --- Handling loss ........ 6 ---
SKIN «ovveriiiieennnn 1 —— P
715 Simmered .......... Meat and skin .......... 65| 59 to 68 | Net Tosses .o.....ovvnn.. 35 32 to 41
Meat ...oovvivinnennnnn 50| 45 to 58 Bone ......eiiiiiiinnn 27 26 to 28
SKin ceiiiiiiiii e 15| 10 to 20 Handling loss ........ 8 6 to 13
716 Commercially Meat, skin, and coating 73 --- Net losses ............. 27 ---
frozen, fried Meat ......ccoiiiiinnnn 39 --- Bone ......iiiiiininnn 23 ---
and reheated. SKin vovvviniinnnnn 1 --- Handling loss ........ 4 ---
Coating ......ovvnnnn. 23 N F
Half, cooked:
77 Broiled or Meat and skin .......... 66| 62 to 68 | Net 1osses ............. 34 32 to 38
barbecued. Dark meat ............ 26| 24 to 27 Bone .......ciiiiin 32 28 to 33
Light meat ........... 28 | 27 to 28 Handling 10ss ........ 2 1to5
SKin veviiiiiiiiiinn 121 11 t0 15 | ceveniiiiiiiiiinennn, F
718 Roasted, cut up Meat and skin .......... 65| 59 to 74 | Net 1osseS ..........o... 35 26 to 41
Meat .......cevvevnnnn 53| 48 to 61 Bone ......ciiiiiiinn. 34 25 to 40
SKin vovviiiiiiiiinn, 12 8 to 16 Handling loss ........ 1 1tol
719 Simmered, cut up | Meat and skin .......... 65| 61 to 69 | Net T10SS€S +vvvvvrunnnn. 35 31 to 39
Meat ......ccovvviinnn 51| 45 to 58 Bone ....ooiiiiiiinnn 34 30 to 38
SKIN cvvvernennnnnenns 14| 10 to 20 Handling 10ss ........ 1 1to1l
Breast, cooked:
720 Braised ......... Meat and skin .......... 80| 78 to 83 | Net losses ............. 20 17 to 22
Meat ........covvunnnn 68| 66 to 70 Bone .....iiiiiiiiinn 18 14 to 20
SKin vovveniiniiniinnn 12| 10 to 13 Excess fat ........... 1 1to?2
Handling loss ........ A 0 to 1
721 Broiled ......... Meat and skin .......... 77| 75 to 78 | Net 10SS€S .....vvvunnnn 23 22 to 25
Meat .......covvininnnn 68| 63 to 72 Bone .....ciiiiiiniinn 19 18 to 22
SKin voviiniiiiiienn 9 6 to 12 Handling 10SS ........ 4 2 to 4
722 Deep-fat fried ..| Meat and skin .......... 84 --- Bone and handling loss 16 ---
Meat .......coevviiann. 71 T P FE
SKIN veveieiiiine s 13 e e e J I
723 Oven fried ...... Meat and skin .......... 83| 70 to 91 | Net losses ............. 17 9 to 30
Meat ........ooiininn 73| 65 to 80 Bone «...ooiiiiiiiininn 15 12 to 28
SKin veveiiiiiiiiit, 10 5 to 15 Handling loss ........ 2 1to4d
724 Pan fried ....... Meat and skin .......... 84| 80 to 88 | Net losses ............. 16 12 to 20
Meat ......oovenvevnnnn 70| 63 to 75 Bone ........iiillun 13 11 to 16
Skin voeeiiiiiiiiin 14| 10 to 19 Handling loss ........ 3 1to4d
725 Pressure cooked Meat and skin .......... 83 --- Bone and handling loss 17 ---
726 Roasted ......... Meat and skin .......... 79| 70 to 87 | Net losses ............. 21 13 to 30
Meat ........covvnnnnn 70| 61 to 80 Bone ......iiiiiiiiinn 20 12 to 30
Skin voveeiiiiii. 9 4 to 15 Handling loss ........ 1 0 tol
727 Simmered ........ Meat and skin .......... 80| 72 to 87 | Net Tosses ............. 20 13 to 28
Meat .........oiintnn 69| 61 to 80 Bone ....oiiiiiiiiiinn 19 13 to 28
SKin vovveiiniiinen 11 5 to 17 Handling loss ........ 1 0 tol
728 Breast quarter, Meat and skin .......... 66| 65 to 67 | Net Tosses ............. 34 33 to 35
braised. Meat ......coviiinnnn 53| 51 to 55 Bone ....iiiiiiiii, 32 30 to 33
SKin vovviiinininnnn 13| 12 to 14 Excess fat ........... 1 1 to2
Handling Toss ........ 1 1 tol
729 Leg quarter, Meat and skin .......... 62| 59 to 65 | Net losses ............. 38 35 to 41
braised. Meat ......ovvvvninnnn 51 48 to 53 Bone .....iiiiiiiiiin, 33 28 to 36
SKin coviiiiiiiiiie 1 11 to 13 Excess fat ........... 2 1 to 3
Handling loss ........ 3 1 to4d
Leg, cooked:
730 Broiled ......... Meat and skin .......... 69| 67 to 70 | Net Tosses ............. 31 30 to 33
Meat ........covinnnnn 61| 59 to 62 Bone .......iiiiiiinn. 28 26 to 31
SKin veveeiiiiiiiinn 8 7 to 9 Handling 1oss ........ 3 2 to 4
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gamns mdicated by a plus (+) sign; losses without a sign)

ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—(1) (2) (3) (4) (5) (6) (7) (8)
CHICKEN-- Continued
POSTCOOKING DATA -- Continued
Broiler-fryer--
Continued
Home or institution-
ally prepared,
whole or cut up,
bone in--Continued|
Leg, cooked--
Continued
731 Broiled, Meat and skin .......... 67| 65 to 67 | Net 10SS€S .vvuvuvvvnnnn.. 33 33 to 35
barbecued. Meat .........coo.... 56| 53 to 59 Bone ........ .. ..., 30 29 to 32
Skin ...l 1 9 to 12 Handling loss ........ 3 3to4d
732 Pressure cooked Meat and skin .......... 53| 48 to 59 |Bone ..........iiiiiinn. 47 41 to 52
Drumstick, cooked:
733 Braised ......... Meat and skin .......... 63| 61 to 65 | Net 10sses ............. 37 35 to 39
Meat .........c..o.... 55| 50 to 58 Bone .........iiiii... 36 34 to 38
Skin voveiiiiiiia., 8 7 to 11 Handling loss ........ 1 1 to 2
734 Broiled, Meat and skin .......... 66| 60 to 69 | Net 1osses ............. 34 31 to 40
barbecued. Meat ................. 58 | 56 to 63 Bone ........... ..., 32 28 to 38
Skin ool 8 5 to 10 Handling loss ........ 2 0 to 6
735 Deep-fat fried ..| Meat and skin .......... 68 --- Bone and handling loss 32 ---
Meat ....... ...l 58 Ete T Y P
Skin .o, 10 et O B
736 Oven fried ...... Meat and skin .......... 66| 57 to 72 | Net 10SS€S ....ouvvunn.. 34 28 to 43
Meat .........o.oin.. 56| 44 to 61 Bone ................. 32 27 to 41
SKin covviiiiiiiiia. 10 7 to 13 Handling loss ........ 2 0 to5
737 Pan fried ....... Meat and skin .......... 69| 63 to 73 | Net 1osses ............. 31 27 to 37
Meat .........ccooo.... 57| 51 to 62 Bone .....oiiiiiiii. 29 25 to 34
Skin oeoiiiiiiiiiii., 12 9 to 14 Handling loss ........ 2 0to6
738 Roasted ......... Meat and skin .......... 67| 59 to 76 | Net 1osses ............. 33 24 to 41
Meat ................. 57| 48 to 66 Bone .......iiiiiin. 32 22 to 38
SKin woveiiiiii i, 10 5 to 16 Handling loss ........ 1 ---
739 Simmered ........ Meat and skin .......... 64| 55 to 73 | Net 1osses ............. 36 27 to 45
Meat ................. 53| 42 to 64 Bone .........ii., 35 24 to 42
Skin covviiiiiiiiii, 1 6 to 18 Handling loss ........ 1 ---
Thigh, cooked:
740 Braised ......... Meat and skin .......... 72| 71 to 74 | Net 10SS€S +vvvvvvnnnnn. 28 26 to 29
Meat .....ovvvnnn.... 57| 56 to 58 BOne ....iiiiiiinnnn.. 24 22 to 25
Skin coviiiiiiiiin.., 151 14 to 16 Excess fat ........... 2 1to3
Handling 10ss ........ 2 1 to 3
741 Broiled, Meat and skin .......... 74 | 61 to 82 | Net 10SS€5 ....ovvvnnenn. 26 18 to 39
barbecued. Meat ........ccoivunnn 66 | 54 to 74 Bone ..........ol. 22 13 to 36
SKin voveviiiiia 8 5 to 16 Handling loss ........ 4 1 to 5
742 Deep-fat fried ..| Meat and skin .......... 80 --- Bone and handling loss 20 ---
Meat .........coiat. 69 B . [ N
SKin coveiiiiii i 11 Y P
743 Oven fried ...... Meat and skin .......... 78 | 71 to 84 | Net 10SS€S ....ovvvnnnnn 22 16 to 29
Meat ......... .. ... 68 | 64 to 75 Bone ........ ...l 20 15 to 26
Skin cooviiiiiiiat, 10 6 to 12 Handling loss ........ 2 0 to4d
744 Pan fried ....... Meat and skin .......... 80| 77 to 84 | Net 1oSse€S ......coevunnn 20 16 to 23
Meat .....coviiniinn., 68| 64 to 72 Bone ..., 19 17 to 22
SKin coveiiiiiiiiin. 12| 10 to 15 Handling 1o0ss ........ 1 0 to 3
745 Roasted ......... Meat and skin .......... 75| 66 to 85 | Net 10SS€S .....ccvuunnn 25 15 to 34
Meat .........ccoiit. 64| 56 to 73 Bone ... 24 14 to 34
SKin v, 11 5 to 16 Handling loss ........ 1 ---
746 Simmered ........ Meat and skin .......... 74 | 69 to 81 Net 1osses ............. 26 19 to 31
Meat .........civvintn 60 51 to 72 Bone .......iiiiin... 25 16 to 30
SKin wovviiiiiiiiiin. 14 8 to 23 Handling loss ........ 1 ---
Back, full, cooked:
747 Pressure cooked Meat and skin .......... 42| 27 t0 52 [ BONe ....iiiiiiiiiinnnn 58 48 to 73
748 Roasted ......... Meat and skin .......... 49 | 29 to 65 | Net 10SSeS .......co.... 51 35 to 71
Meat ...:vovvvnnnon.. 33| 19 to 51 Bone ........o.ii.an, 50 36 to 67
SKin e 16 5 to 29 Handling loss ........ 1 ---
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign: losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—(1) (2) (3) (ay (5) (6) (7) (8)
CHICKEN--Continued
POSTCOOKING DATA - Continued
Broiler-fryer--
Continued
Home or institution-
ally prepared,
whole or cut up,
bone in--Continued
Back, full, cooked--
Continued
749 Simmered ........ Meat and skin .......... 50| 33 to 63 | Net 1osses ............. 50 37 to 67
Meat ...ovviiiiinn 33| 23 to 48 Bone ........o.iiiiiin 48 35 to 66
SKin wevviiiiiiii 17 9 to 35 Handling l1oss ........ 2 -—-
Rib back, cooked:
750 Deep-fat fried ..| Meat and skin .......... 70 - Bone and handling loss . 30 ---
Meat vovvvvienniiiinnnn 63 B PP B
Skin ceeeiiiiiiiiin. 7 B [P FRR
751 Oven fried ...... Meat and skin .......... 67| 58 to 77 | Net losses ............. 33 23 to 42
Meat .......oiiiniiinn. 60| 52 to 68 Bone .....iiiiiiiin, 30 23 to 40
SKin wevvniiiiiiinn, 7 2 to 13 Handling l10ss ........ 3 0 to 6
752 Pan fried ....... Meat and skin .......... 69| 52 to 73 | Net losses ............. 31 27 to 48
Meat ...oviiiiiinnnnnn 62| 55 to 65 Bone . ....iiiiiiiinntn 27 22 to 34
Skin veviiiiiiiiiinn 7 5 to 10 Handling Toss ........ 4 1tob6
Tail back, cooked:
753 Deep-fat fried ..| Meat and skin .......... 69 --- Bone and handling loss 31 ---
Meat ..ovviniiniiiinnn 50 T [ ol e
SKiN cvvriiiniiinnn 19 B I P ol e
754 Oven fried ...... Meat and skin .......... 67 | 56 to 77 | Net losses ............. 33 23 to 44
Meat ......coviinann. 50| 39 to 57 Bone ......iiiiiiiin, 31 22 to 44
Skin ceeiiiiiiiiia., 17 8 to 29 Handling loss ........ 2 0 tob
755 Pan fried ....... Meat and skin .......... 70| 62 to 81 | Net Tosses ............. 30 19 to 38
Meat ....ooevvvnennnnn 54| 45 to 60 Bone . ...ttt 27 16 to 36
SKin cevviiiiiiiiinn, 16| 12 to 29 Handling 10ss ........ 3 2 tob
Wing, cooked:
756 Braised ......... Meat and skin .......... 56| 55 to 58 | Net losses ............. 44 42 to 45
Meat ..vvvvvnnninnn 35| 34 to 37 Bone ......ciiiiiiinnn 43 41 to 44
SKin ceveiii i 21 20 to 22 Handling 10ss ........ 1 1tol
757 Deep-fat fried ..| Meat and skin .......... 61 --- Bone and handling loss 39 -
Meat v.ovvviiiinennn. 32 B N el e
Skin veveiiiiiiiit, 29 B E JR
758 Oven fried ...... Meat and skin .......... 60| 49 to 82 | Net 10sses ............. 40 18 to 51
Meat .....coeiviinnnnnn 33| 26 to 37 Bone ......iiiiiiinnn 37 32 to 51
SKin vvveeeienninenn, 27 | 20 to 33 Handling loss ........ 3 1 to7
759 Pan fried ....... Meat and skin .......... 62| 56 to 66 | Net 1osses ............. 38 34 to 44
Meat ....ovviiininnn, 33| 30 to 41 BOne ....iiiiiiiiinnn 35 30 to 40
Skin c.eeiiiiiiit, 29| 24 to 34 Handling loss ........ 3 2 tod
760 Pressure cooked Meat and skin .......... 53] 48 to 59 | Bone ........iiiiiiannnn 47 41 to 52
761 Roasted ......... Meat and skin .......... 52| 42 to 67 | Net 10SS€S .......ouvvvnn. 48 33 to 58
Meat ......evvniiinnn, 35| 27 to 46 Bone .......iiiiin.n, 47 31 to 54
Skin vovviiiiiiiian, 171 11 to 28 Handling Toss ........ 1 1tol
762 Simmered ........ Meat and skin .......... 51| 41 to 58 | Net 1osses ............. 49 42 to 59
Meat ....ovviiiiinnn 33| 22 to 39 Bone ........ciiiiine. 48 42 to 59
SKIN tveeeineieennenn 18| 11 to 25 Handling loss ........ 1 1to1l
Neck, cooked:
763 Deep-fat fried ..| Meat and skin .......... 69 --- Bone and handling loss 31 -
Meat ...vviiniiinnnnn 44 1 FR
SKin cveviiiiii i 25 R F
764 Oven fried ...... Meat and skin .......... 7 70 to 73 | Net losses ............. 29 27 to 30
Meat .......coeinninnn 44| 32 to 53 BOne ....iiiiiiiinnnnn 25 20 to 34
SKIn cvviiiiiii i 27| 12 to 45 Handling 10ss ........ 4 0 to 8
765 Pan fried ....... Meat and skin .......... 74| 71 to 80 | Net losses ............. 26 20 to 29
Meat .....oeviniiininn 46| 41 to 57 Bone ...iiiiiiiiiiinn. 22 18 to 26
SKiN voveiniinnenennn 28| 19 to 36 Handling 1oss ........ 4 1to6
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD
BEFORE PREPARATION

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—() (2) (3) (ar (5) (6) (7) (8)
CHICKEN--Continued
POSTCOOKING DATA - Continued
Broiler-fryer--
Continued
Home or institution-
ally prepared,
whole or cut up,
bone in--Continued
Neck, cooked--
Continued
766 Simmered ........ Meat and skin .......... 68| 59 to 75 [ Bone ........eiiiinnn... 32 25 to 41
Meat ....oovvviniian.. 33] 28 t0 39 | i, P
Skin v.ovviiiiiiiiaa. 35| 24 t0 47 | e e e
Commercially prepared
parts, cooked,
frozen, and
heated.
767 Breast with back ..| Meat, skin, and breading| 75| 68 to 78 | Net 10SS€S .......ounn.. 25 22 to 32
Meat .......ooiiiia. 451 44 to 46 Bone ........ ...l 21 18 to 26
SKin covviiiiiiiiin., 7 4 to9 Handling loss ........ 4 2 to7
Breading ............. 23| 1729 | o
768 Breast with rib ...| Meat, skin, and breading| 77| 77 to 78 | Net 10SS€S +..vevuuuu... 23 22 to 23
Meat ......coovviiinn., 50| 50 to 50 Bone ..., 19 18 to 20
Skin and breading ....| 27| 27 to 28 Handling loss ........ 4 2 tos
769 Drumstick ......... Meat, skin, and breading| 68| 64 to 70 | Net 10SS€S ............. 32 30 to 36
Meat ..........ooiuan 47| 41 to 56 Bone ........ ... 28 24 to 32
Skin_and breading ....| 21| 13 to 32 Handling loss ........ 4 2to7
770 Thigh with back ...| Meat, skin, and breading| 74| 71 to 75 | Net 10SSeS ............. 26 25 to 29
Meat .......cooieina.. 29| 26 to 32 Bone ............n. 24 22 to 27
SKin coveiiiiiiiian., 18| 16 to 20 Handling loss ........ 2 2 to 3
Breading ............. 27| 23 t0 30 | e |
771 Thigh .. ..., Meat, skin, and breading| 82| 81 to 83 | Net 1osseS ............. 18 17 to 19
Meat ......covviniann. 51| 49 to 53 Bone ...l 15 14 to 16
Skin and breading ....| 31| 27 to 34 Handling loss ........ 3 3to3
772 Wing .............. Meat, skin, and breading| 70| 67 to 72 | Net ToSS€S ............. 30 28 to 33
Meat ..., 30| 26 to 38 Bone ..., 25 23 to 30
Skin_and breading ....| 40| 33 to 46 Handling loss ........ 5 3 to8
ANATOMICAL PARTS DATA, RAW
Roaster:
773 Ready to cook with Ready to cook carcass, 90| 88 to 94 | Neck, giblets, and 10 6 to 12
neck and giblets, raw. cutting loss.
whole, raw. Breasts and legs with 57| 56 to 58 Neck, raw ............ 4 3tob6
skin. Giblets, raw ......... 5 3toéb
Breasts without skin| 22| 19 to 25 Cutting Joss ......... 1 0to2
Legs without skin .. | 28| 25 to 31 | +eeeevnernieinennaanns B R
Skin from breast and 7 2 o T < T [
Tegs.
BaCK e, 211 17 t0 25 | ceeemeennemiaenienee | | e
Wings ............ll 121 10 t0 16 | cevevvnenennennnnnnnnn | col ceinln
COOKING DATA
774 DO v Braised ................ 66 -—- Net losses ............. 34 ---
775 DO veveiiiiiaaa Stewed .....iiiiiiin... 63| 61 to 65 | ..... [« [« T 37 35 to 39
776 Ready to cook with | ..... [« [0 J 58 -—- e do .....iiiien, 42 ---
neck and giblets,
cut up, raw.
777 Ready to cook, whole,| Braised to 88°C (190°F) 75| 74 to 76 | ..... [« [« TP 25 24 to 26
raw. internal temp.
778 Do coviiiiiie Roasted ................ 74| 67 to 81 Net losses ............. 26 19 to 33
Drippings ............ 8 7 to 12
Volatiles ............ 18 11 to 25
779 Ready to cook, cut Oven fried to 91°C 64| 64 to 65 | Net 10SS€S ..vvvvvnrnnnn 36 35 to 36
up, raw. (195°F) internal temp. Drippings ............ 7 7 to7
Volatiles ............ 29 28 to 29
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—) (2) (3) (ay (5) (6) (7) (8)
CHICKEN--Continued
COOKING DATA - Continued
Roaster--Continued
780 Half,raw ............ Broiled ............... 71| 68 to 73 | Net Tosses ............. 29 27 to 32
Drippings ............ 12 9 to 20
Volatiles .....oovunn. 17 12 to 18
781 [0 T Roasted to 88°C (190°F) 69| 60 to 78 | Net Tosses ............. 31 22 to 40
internal temp. Drippings ............ 12 7 to 23
Volatiles ............ 19 16 to 26
Parts, raw:
With skin:
782 Back ............ Pressure cooked ........ 75 --- Net losses ............. 25 ---
783 Wing ....ooiiiii| enln do ..iiiiiiiiiann, 75 LT do ....... e 25 ---
Without skin:
784 Breast ..........] +.... [« (o J 65 L [« (o TP 35 ---
785 (=Y [P [« [ T 60 LR [« e T 40 ---
786 Giblets, raw ........| ..... do ...iiiiiiininnn, 54 -—- | [« Lo T 46 ---
POSTCOOKING DATA
787 Whole, bone in, with | Meat and skin .......... 77| 76 to 78 | Net losses ............. 23 22 to 24
neck and giblets, Meat .....ovviniinn... 65| 64 to 67 Bone ...........iil. 21 20 to 22
stewed. Skin .o, 12| 11 to 12 Handling loss ........ 2 2 to 2
788 Cut up, bone in, Meat and skin .......... 75 -—- Bone ..........iiiiiin. 25 ---
with neck and Meat ......ooeiiiann.. 56 R J
giblets, stewed. SKin voveviniiniinn. 19 L T Y J
789 Whole, bone in, Meat and skin .......... 63| 61 to 67 | Net losses ............. 37 33 to 39
braised. Meat ......ccooiiinnn 52 | 50 to 57 Bone ..., 32 28 to 35
SKin vvviiiiiii 11 10 to 11 Excess fat ........... 2 2 to 3
Handling 10ss ........ 3 2 to 4
790 Whole, bone in, Total meat and skin .... 68 | 65 to 73 | Net losses ............. 32 27 to 35
roasted. Total meat ........... 56 | 52 to 60 Bone ........iiiiin. 31 27 to 35
Dark meat .......... 26 | 25 to 27 Excess fat ... 1 0 to 3
Light meat ......... 30| 29 to 31 | ..eeiiiinn.n PR
Skin ... i T2 11 t0 13 | ceiiii i J
791 Cut up, bone in, Meat and skin .......... 72| 72 to 73 |Bone ...t 28 27 to 28
braised. Meat .........ooinnt. 60 | 60 to 61 | ceeiiiiiiiiiiiiii.n B R
SKIN v ee e e 12 11 t0 13 | cevenininnneennennnnnns T
792 Half, bone in, Meat and skin .......... 75 -—- Bone L.l 25 ---
stewed.
Parts, bone in,
pressure cooked:
793 Back, with skin ... | Meat and skin .......... 75 S (N o [ S, 25 -—-
Meat ......iviiinnnnn 36 1 P
SKAN oo eeeeeeeennnnn 39 N F
794 Wing, with skin ... | Meat and skin .......... 76 --- Bone ......oiiiiiiia... 24 ---
MEAt wvvvvvveeennnnnn 41 T F [
SKIN vt eeeeeennnnns 35 1 P
795 Breast, without Meat ........ ..ol 87 --- Bone ......oiiiiiiiiin.. 13 -—-
skin.
796 Leg, without skin | ..... o [0 T 79 e do .. 21 ---
ANATOMICAL PARTS AND THAWING DATA, RAW
Capon:
797 Ready to cook with Ready to cook carcass, 88 | 85 to 89 |Neck, giblets, and 12 11 to 15
neck and giblets, raw. separable fat.
raw. Breast ........ciiinnn 28 --- Neck «vvvvvvninnnnnnn, 5 5tob
Legs ..o, 33 -—- Giblets .....cconnn. 5 4 to 5
Back «.eviviiiiiiinnt, 17 --- Gizzard ............ 2 1 to 2
Wings ........oooilll, 10 --- Heart .............. 1 1tol
Liver ....oveniienn. 2 2 to 2
Separable fat ........ 2 2 to 3
798 Ready to cook with Thawed .........ccouvvnnn. 98 97 to 100 | Thawing losses ......... 2 0 to 3
neck and giblets,
frozen.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued

(Percent by weigh

t)

ITEM

DESCRIPTION OF FOOD
BEFORE PREPARATION

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains mdicated by a plus (+) sign; losses without a sign)

DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (4r {5) (6) (7) 8)
CHICKEN--Continued
COOKING DATA
Capon--Continued
799 Ready to cook, whole,| Roasted to 85°C (185°F) 69| 66 to 72 | Net losses ............. 31 28 to 34
raw. internal temp. in Drippings ............ 10 9 to 11
thigh. Volatiles ............ 21 17 to 24
800 DO veviniiiiien Roasted on rotisserie ..| 74 --- Net Tosses ............. 26 ---
801 Ready to cook, Roasted ................ 79| 77 to 86 | Net losses ............. 21 14 to 23
whole, stuffed, Meat, bone, and skin 63| 60 to 68 Drippings ............ 7 3 to 8
raw. Stuffing ............. 16| 12 to 20 Volatiles ............ 14 10 to 16
802 Neck and giblets, raw| Roasted, foil wrapped .. 69| 61 to 81 Net Tosses ............. 31 19 to 39
803 Neck, raw ........... Simmered ............... 62| 58 to 67 | ..... do ..., 38 33 to 42
Giblets, raw:
804 Gizzard ...........] ... [« o T 63| 61 to 64 | ..... do ...oiiiiaa, 37 36 to 39
805 Heart ...... ..o oo do i 521 50 to 54 | ..... do ..., 48 46 to 50
806 Liver ..ooovviia] ontn [« o TN 62| 61 to 63 | ..... do ...l 38 37 to 39
POSTCOOKING DATA
807 Whole, roasted, bone | Meat and skin .......... 73] 71 to 75 | Net 10Ss€S .....euvun... 27 25 to 29
in. Dark meat ............ 29| 28 to 31 Bone ....... ... 21 18 to 24
Light meat ........... 351 32 to 37 Handling Toss ........ 6 5to7
SKin c.oeeiiiiiii, 9 7to 11 | . B
808 Whole, roasted on Meat and skin .......... 75 --- Net losses ............. 25 -—--
rotisserie, bone in. Dark meat ............ 31 --- Bone .............ill. 18 -
Light meat ........... 36 - Handling loss ........ 7 ---
Skin ool 8 e P P
809 Whole, roasted with Meat and skin .......... 69| 66 to 75 | Net losses ............. 31 25 to 34
stuffing, bone in, Dark meat ............ 26 --- Bone ................. 27 -—-
stuffing removed. Light meat ........... 31 --- Handling loss ........ 4 ---
SKin oo 120 11 to 16 | oo, P
Parts, roasted,
bone in:
810 Breast and back ...| Meat and skin .......... 67 | 65 to 69 | Net losses ............. 33 31 to 35
Dark meat ............ 6 6 to 7 Bone ................. 32 31 to 33
Light meat ........... 51| 48 to 52 Handling loss ........ 1 1 to2
Skin ... i 10 8tol2 | .. A
811 (=T [ Meat and skin .......... 78| 75 to 81 | Net 10SS€S ...vevvennnn. 22 19 to 25
Meat ................. 70| 66 to 73 Bone ..............l. 20 18 to 22
SKin weviiiii i 8 8 to 9 Handling Toss ........ 2 1 to 2
812 Wing ......ooooal.. Meat and skin .......... 60 | 58 to 62 | Net 1osseS .........n... 40 38 to 42
Meat ......... ... ..., 38| 36 to 41 Bone ...l 37 35 to 40
SKin woviiiiiiiiiiana, 22| 20 to 25 Handling loss ........ 3 2 to3
813 Neck, simmered ...... Meat and skin .......... 7 68 to 73 | Net Tosses ............. 29 27 to 32
Meat ............on.l 36| 34 to 38 Bone ............a. 26 26 to 27
Skin ..o, 35| 35 to 35 Handling loss ........ 3 2 to4
ANATOMICAL PARTS AND BONING DATA, RAW
Hen, stewing chicken,
or fowl:
814 Ready to cook with Ready to cook carcass, 85 -—- Neck, giblets, separable 15 -—-
neck and giblets, raw. fat, and handling
raw. Breast ............... 241 19 to 27 loss.
Back «.ovvviiiiiiii., 22| 17 to 31 Neck .oovvninininat. 3 -—-
Drumsticks ........... 13| 10 to 14 Giblets ...........ut. 5 ---
Thighs with oyster 16| 14 to 17 Gizzard ............ 2 ---
meat. Heart .............. ; ---
Wings ............. ... 10 8 to 13 Liver .............. -—-
Separable fat ........ 6 ---
Handling Toss ........ 1 ---
Parts, raw:
815 Half ....oooiins Meat and skin, raw ..... 63 -—- Net Tosses ............. 37 ---
Meat ............oous 49 -—- Bone ............ial 20 -
Skin ..ol 14 --- Excess fat ........... 12 ---
Handling 10ss ........ 5 ---
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (ay (5) (6) (7 (8)
CHICKEN--Continued ANATOMICAL PARTS AND BONING DATA, RAW -- Continued
Hen, stewing chicken,
or fowl--Continued
Parts, raw--Continued
816 Breast with rib ... | Meat and skin, raw ..... 69| 66 to 71 | Bone .........ciiiiiannn 31 29 to 34
Meat .........cooeil.t. 53] 52 t0o 53 | i P
Skin v..iiiiiiiiin 16| 14 to 18 | ..oiiiiiiiiiiiiinannn., J
817 Thigh with oyster | Meat and skin, raw ..... 82| 80 to 84 [BONE ......iiiiiiiinnn 18] 16 to 20
meat. Meat ......oiieiinnn 641 63 t0 65 | ... ] e
SKin «ovviiiii... 181 16 t0 21 | il il e
COOKING DATA
818 Ready to cook with Braised ...........o.... 62 -—- Net Tosses ............. 38 ---
neck and giblets,
raw.
819 Ready to cook with Roasted to 88°C (190°F) 61| 58 to 64 | ..... do ..eiiiiiiiin. 39 36 to 42
neck, raw. internal temp.
820 Ready to cook, whole | Braised ................ 66| 58 to 72 | ..... [« (o R 34 28 to 42
or cut up, raw.
821 DO i Pressure cooked ........ 67| 52 to76 | ..... [« [0 T 33 24 to 48
822 DO e Roasted to 85°C (185°F) 78| 77 to 79 | ..... e (o T 22 21 to 23
internal temp.
823 Do vovvviinii, Stewed .. ..ot 62| 59 to 65 | ..... [« Lo R 38 35 to 41
824 Half, raw ........... Simmered ............... 65| 61 to 70 | ..... do ..ol 35 30 to 39
Parts, raw:

825 Breast ............ Pressure cooked ........ 64| 58 to 70 | ..... do ..o, 36 30 to 42
826 Leg with oyster | ..... do ...l 62 | 57 to 67 38 33 to 43
meat. :

827 Drumstick .......| ..... o 1o 66 | 63 to 71 34 29 to 37
828 Thigh with oyster| ..... do ..., 60| 53 to 64 40 36 to 47

meat.
829 Back ..vviviienia] vunnn do L.t 60| 49 to 71 | ..... do ...l 40 29 to 51
830 Wing .....oooiii | Ll do v 73| 68 to 80 | ..... do ..ol 27 20 to 32
831 Neck wovevvivnnnin] vunnn [« [ 741 66 to 79 | ..... do L., 26 21 to 34
Parts, skinless, raw:
832 Breast ............| ..., [« o T 67 | 66 to 67 | ..... do ..ieiiiiiiien 33 33 to 34
833 | =Y« H N I do ..., 65| 63 to 66 | ..... do ..., 35 34 to 37
Giblets, raw:
834 Gizzard .........o | coenn o [ TN 60| 56 to 64 | ..... [« [ T 40 36 to 44
835 Heart ...........o.| ouuen do v 65| 57 to 80 | ..... o [ T 35 20 to 43
836 Liver ...ooviiiiiiia] cannn o o TN 63| 55 to 70 |..... [« [ T 37 30 to 45
POSTCOOKING DATA
837 Whole, braised, bone | Meat and skin .......... 77 | 77 to 78 | Bone and handling loss 23 22 to 23
in. Meat ...vviiiiniinn... 62| 61 to 63 | ...ttt P
Skin ...l 150 15 t0 16 | voveriiiiieiiiiinnnnnnn. F
838 Cut up, pressure Meat and skin .......... 72| 63 t0 82 |Bone .......iiiiiiiiann. 28 18 to 37
cooked, bone in.
839 Half, stewed, bone in| Meat and skin .......... 69 --- Net 70Ss€S .....vevunnn. 31 -—-
Meat ....ooiviiiiin. 57 --- Bone ...... ...l 24 -—-
Skin coiiiiiiiiiie 12 --- Excess fat ........... 2 ---
Handling loss ........ 5 ---
Parts, pressure
cooked, bone in:
840 Breast ............ Meat and skin .......... 90 | 85 to 97 [Bone ..........iiiiininnn 10 3 to 15
841 Leg with oyster | ..... do ..iiiiiiiiin 78| 73 to 84 | ..... do ..o, 22 16 to 27
meat.
842 Drumstick .......| ..... o 1o 741 71 to 80 | ..... o o T 26 20 to 29
843 Thigh with oyster| ..... [« [ T 82| 73 to 87 | ..... do c.iiiiiiiiint, 18 13 to 27
meat.
844 Back ....oviiiiii.. Meat and skin .......... 71 61 to 81 | ..... do L.iiiiiiiien 29 19 to 39
33 30 t0 34 |ttt e P
38| 35 t0 39 | ciiiiiiiiiiiiii i | e e
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued

(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gans mdicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1 (2) (3) (ay (5) (6) (7) (8)
CHICKEN--Continued
POSTCOOKING DATA - Continued
Hen, stewing chicken, . .
or fowl--Continued
Parts, pressure
cooked, bone in--
Continued
845 Wing .........oe Meat. and skin .......... 66| 61 to 72 34 23 to 39
Meat ...ovvvviinennn. 43| 42 to 45 J
SKin covviiiiiniia. 23| 21 to 27 P
846 Neck «.vvvvnnnn... Meat and skin .......... 66| 63 to 73 34 27 to 37
Parts, pressure
cooked, skinless,
bone in:
847 Breast ............ Meat ...oovviiiniiininn. 86| 84 to 89 | ..... do .t 14 11 to 16
848 | =Y H R N do .. 731 71 to 76 | ..... [+ 1< 27 24 to 29
CHICKEN, canned:
849 Whole, with neck, Drained carcass with 46| 41 to 52 | Broth ........covveniinn 54 48 to 59
in broth, bone in. neck, bone in.
Drained carcass ...... 44 L O
Neck «.vvvnviveninnnen 2 S e e P
850 Whole carcass with Meat and skin .......... 73| 70 to 76 | Net l1osses ............. 27 24 to 30
neck, drained. Meat ...veviinints 57| 51 to 62 Bone ......oiiiiiinnt. 23 21 to 25
Skin ..ot 16| 12 to 20 Handling loss ........ 4 3tohs
851 Whole carcass without Meat and skin .......... 71| 70 to 71 | Net losses ............. 29 29 to 30
neck, drained. Meat .....ovvviiinnnn, 53| 52 to 53 Bone ........iceiiennn 24 24 to 25
SKin v 18| 17 to 19 Handling loss ........ 5 5tob
852 Neck, drained ......... Meat and skin .......... 721 71 to 74 | Net 1oSseS ............. 28 26 to 29
Meat ....oiiiiiinn.., 41| 36 to 44 Bone ......c.iiiiienan 26 23 to 28
Skin coeeiiiiiiiaa, 31| 25 to 39 Handling loss ........ 2 0to3
853 Boned, solid pack ..... Drained meat ........... 93 --- Broth .......... ... 7 -—-
854 Boned, with broth .....| ..... [« o T 88| 86 to 91 | ..... do ..t 12 9 to 14
855 [CHICKEN ROLL, frozen ....| Roasted to 82°C (180°F) 69| 66 to 72 | Net 10SS€S ....evvernnn. 31 28 to 34
internal temp.
856 |CHICKEN AND NOODLES, Heated until hot and 92| 90 to 94 | Evaporation ............ 8 6 to 10
frozen. bubbly. '
857 |CHICKEN TETRAZZINI, made | Ingredients including *97 LT [« L T 3 ---
from recipe. cooked spaghetti
mixed and heated
together.
CHICKPEAS:
858 Canned, contents of Drained solids ......... 64| 61 to 66 | Liquid .....covvvuenvnnn. 36 34 to 39
No. 303 can.
859 Dry it Soaked, boiled, drained | 207 | 205 to 209 | Net gain due to water +107 | +105 to +109
absorption.
CHICORY, curly leafed.
See ENDIVE.
860 |CHICORY, WITLOOF, head ..| Trimmed ................ 89 --- Core and root base ..... 1 ---
Core wovvviiiininnnnnn 8 ---
Root base ............ 3 ---
861 [CHICORY GREENS ..........| ..... do iiiiiei i 82 -—- SEEMS .+ vt 18 ---
CHINESE DATE. See
JUJUBE.
CHINESE PRESERVING
MELON. See WAXGOURD.
CHINESE SPINACH. See
AMARANTH.
CHISA. See WATERCRESS.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION L )
( Gains indicated by a plus (+) sign: losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—(1) (2) (3) (ay (s) (6) (7) (81
CHOW MEIN:
862 Made from recipe ...... Simmered about 30 to 84| 80 to 88 | Net 10Ss€S :....evunn... 16 12 to 20
40 min until done.
863 Frozen ...covveviiian, Heated in saucepan or 96| 95 to 96 | ..... do ..iiiiiiian, 4 4 to 5
skillet until hot.
CHRYSANTHEMUM: .
g64 | Untrimmed ............. Trimmed and cut ........ 96| 94 to 98 |Stemend ............... 4 2 to 6
865 Trimmed, cut «..coennves Steamed oveeveieneennnns 100 | 100 to 100 | No change .............. 0 0 to 0
Caeeaees Fillet with skin, raw .. | 41| 34 to 48 | Head, tail, fins, scales, 59| 52 to 66
866 |CHUB. round .... entrails, “and bones
with adhering flesh.
867 11 JP U Fillet without skin, raw| 33| 31 to 35 | Head, tail, fins, scales, 67 65 to 69
entrails, bones, and
skin with adhering
flesh.
CISCO. See LAKE HERRING.
CLAMS:
Raw:
Hard, in shell:
868 A1l samples ....... 15 6 to 28 | Shell and liguor ....... 85 72 to 94
869 New England 15| 14to20 |..... [« [« S 85 80 to 86
870 Chesapeake 10 7to10 |..... [« [+ N 90 90 to 93
871 Middle Atlantic | ..... [ (o J N 14 10 to 14 | ..... [« [ 86 86 to 90
872 South Atlantic ..| ..... o T T 10 6 to 10 | ..... [+ 10 J 90 90 to 94
873 Pacific .........| ..., [« [« T 25| 24 to 28 | ..... [« [« TN 75 72 to 76
874 Razor, in shell .....| ..... [« [ T 35 L < o SN 65 ---
Soft, in shell:
875 A1l samples .......| «.... [« [ TN 22| 13 to 33 | ..... [« (o R 78 67 to 87
876 New England .....| ..... do ...l 23| 23 t0 33 | ..... [« [ 77 67 to 77
877 Chesapeake ......| ..... [« {o H 13| 13to 19 | ..... [« Lo T 87 81 to 87
878 Middle Atlantic | ..... do .oiiiiiiiiian, 30| 27 to 32 | ..... do ...iiiiiiin 70 68 to 73
879 Surf, in shell ...... Edible portion consists 20 EET T do ....iiiiiiian, 80 ---
of 43% tongue (range
40 to 47%) and 57%
other parts (range
53 to 60%).
880 Canned, minced or Drained solids ......... 45| 41 to 67 |Liquid ........ciiientn 55 33 to 59
chopped, contents
of can.
Frozen:
881 Cakes ....vvivnnennn. Baked ........... .. ..... 99 | 98 to 100 | Net Tosses ............. 1 0 to 2
882 Deviled ......cocovvi| vunen < o TN 98 ——— < [ 2 ---
883 Fried ....oovvvvieia| ot ¢ 1o 89| 83 to 95 |..... do ..., 1 5 to 17
884 Stuffed ........ooovi| ontn [« 1o J N 92| 84 to 96 | ..... T« (o TN 8 4 to 16
885 |COCONUT, whole .......... Meat ....ovvveniiinnnnnn 48 | 43 to 54 | Shell and water ........ 52 46 to 57
Shell ....ooiiiinnnas 25 19 to 37
Water ................ 27 7 to 40
886 [0 J Cream ....covvvvenenanns *25 -—- SheTT, water, and residue 75 ---
CoD:
— DRESSING AND BONING DATA
887 Round ..........o.eiee. Dressed, raw ........... 55 - Head, tail, fins, 45 —--
entrails, and scales.
888 3 T Flesh, raw, machine 38 --- Head, tail, fins, bones, 62 —
separated. entrails’, and scales.
889 DO veeeiiii i Fillet, raw ............ 30| 15 to 36 | Head, tail, fins, 70 64 to 85
entrails, scales,
bones, and skin with
adhering flesh.

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
RE PREPARATION
BEFORE PREPA DESCRIPTION AVG. RANGE DESCRIPTION AvG. RANGE
% % %
—) (2) (3) (ay (5) (6) (7) (8)
COD--Continued
- DRESSING AND BONING DATA -- Continued
890 Drawn ....vvvvevnennnnn Flesh, raw ............. 69| 65 to 73 | Head, tail, fins, scales,] 31 27 to 35
bones, and skin.
891 DO teiiiiiiiia Fillet, raw ............ 40| 35 to 48 | Head, tail, fins, scales| 60 52
Yy 3 to 65
bones, and skin with
adhering flesh.
892 Steak ......iiiiiial, Steak, raw, boneless ...| 88| 77 to 91 | Bones . )
................. 12 9 to 23
) THAWING DATA
893 Fillet, frozen ........ Thawed, raw ............ 93| 80 to 100 | Thawing losses ......... 7 0 to 20
. COOKING DATA
Fillet:
894 Frozen, raw ......... Baked, uncovered ....... 76| 74 to 77 | Net 10sses ............. 24 23 to 26
895 Thawed, raw ......... Baked, covered ......... 83| 83 to84 | ..... [« o 17 16 to 17
896 Baked, covered part of 77| 77 to 78 | ..... [« (o TSN 23 22 to 23
time.
897 Baked, uncovered ....... 69| 61 to72 | ..... [« [ T 31 28 to 39
898 Broiled ................ 72| 61 to 84 | ..... do ...l 28 16 to 39
899 Pan fried .............. 81 79 to 82 | ..... do ...l 19 18 to 21
900 Do Poached ..........cvuunn *88 L [« [« T 12 ---
901 Thawed, breaded, raw | Baked .................. 83| 72 to 93 | Net losses ............. 17 7 to 28
Drippings ............ 1 0to1l
VOTatiles «oevevvennnn 16 7 to 27
902 Ro11, frozen with | ..... do ciiiiiiiiiin.. 90| 81 to 97 | Net 10SS€S ...cevvunnnns 10 3 to 19
spinach.
903 Dry, salted, raw ...... Soaked, drained meat ... | 119|114 to 128 | Net gain due to water +19| +14 to +28
absorption.
904 Dry, salted, soaked, Cooked, drained meat ...| 64| 61 to 74 | Net losses ............. 36 26 to 39
raw.
POSTCOOKING DATA
905 Canned, contents of Drained solids ......... *77 --- Liquid ...oooiiiii.. 23 -
can.
COLLARDS:
Raw:
906 Untrimmed ........... Trimmed leaves, without 57| 52 to 68 |[Stems ........iiiieiinn. 43 32 to 48
stems.
907 13 Trimmed leaves with 741 72 to 77 | Tough stems ............ 26 23 to 28
stems.
908 Trimmed ............. Boiled or steamed ...... 116 {110 to 123 | Net gain .......... ..., +16 | +10 to +23
909 Canned, contents of Drained solids ......... 61| 59 to 63 | Liquid ...........ooutn. 39 37 to 41
can, all samples.
910 Frozen, contents of Thawed .....oovvvvnnnnnn 98 | 97 to 98 | Thawing losses ......... 2 2to3
package.
9N DO tiviiii i Boiled or steamed ...... 89| 84 to 97 | Net 10SS€S ...ovvvvuenns n 3 to 16
912 |[COLTSFOOTS, canned ...... Drained solids.......... 68| 67 to 69 | Liquid ................. 32 31 to 33
COOKIES (unbaked dough
made from recipe,
from mix, or from
refrigerated dough):
913 Bar (including brownies) Baked .................. 94 | 93 to 96 | Net 10SseS ............. 6 4 to 7
914 Drop voveveienininennnen] veven [« o N 8 | 84 to 88 | ..... [« [« TN 14 12 to 16
915 Pressed, cut, or rolled| ..... [« L T 90| 87 to 95 | ..... L« [ TN 10 5to 13
916 |[CORIANDER, raw .......... Leaves and stems, 87| 84 to 90 | Rootlets ............... 13 10 to 16
trimmed.
CORN:
Raw: .
917 In husk «.ooiinnne, Husked corn ............ 70 --- Husks and silk ......... 30 -

a4
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

BEFORE PREPARATION

DESCRIPTION "‘3‘6’5' RANGE DESCRIPTION A;‘I.G. RANGE
—) (2) (3) (ay (5) (6) (7) (8)
CORN--Continued
Raw--Continued
918 In husk ..ooovivnntn. Raw kernels cut off cob 36| 15 to 63 | Husks, silk, trimmings, 64 37 to 85
and cob.
Husks, silk, and 35 12 to 59
trimmings.
Cob vvveiiiiii 29 13 to 44
919 On cob, husk removed | ..... [« 1o 55 --- Cob, trimmings, and 45 ---
Juice.
920 DO it Cooked on cob ....... ..| 101 | 93 to 107 | Net change ............. +1 +7 to 7
921 Cooked, on cob ........ Cooked kernels ......... 54| 36 to 60 | Cobs .......vviiiiiiinnn 46 40 to 64
Canned, whole grain,
contents of can:
Wet pack:
922 A1l samples ....... Drained solids ......... 68| 62 to 75 | Liquid ................. 32 25 to 38
923 No. 303 ...ovvvn] connn do t.iiiiiiines 68| 62 to 72 | ..... do .t 32 28 to 38
924 No. 10 covnnnnnnn] vunn do .., 69| 65to75 | ..... do et 31 25 to 35
Vacuum pack:
925 A1l samples ....... 90| 84 to 95 | ..... do ...ooiiiiiiinen 10 5 to 16
926 No. 2 vacuum .... 90| 87 to 94 | ..... [« o T 10 6°to 13
927 No. 10 vacuum ... 89| 84 to 9 | ..... do ..iiiiiiiii, 1 5 to 16
Frozen, contents of
package:
928 Kernels ............. 96| 89 to 106| Net change ............. 4 +6 to 11
929 Oncob covvvininnnnnn Boiled ......cvvvviennnn 99| 98 to 99 | Net losses ............. 1 1 to2
930 [CORN FRITTERS, frozen ...| Heated in oven or in 91| 79 to 105| Net change due to fat 9 +5 to 21
frying pan with fat absorption and
or oil. evaporation.
CORN GRITS:
931 Regular ............... _Cooked, 1 part cereal 657 | 604 to 698 | Net gain due to added +557| +504 to +598
in 5 or 6 parts water water and evaporation.
(by volume) for 25 min.
932 Quick «uvvviiiiiiiian. Cooked, 1 part cereal 603 | 590 to 620 ..... [« s T N +503| +490 to +520
in 4 parts water
(by volume) for 3 1/2
min.
933 Precooked (instant) ...| Prepared, by mixing 19 g| 758 747 to 774 | Net gain due to added +658| +647 to +674
(2/3 oz) cereal with water.
150 m1 (5/8 cup) hot
water.
CORN MUFFINS. See
MUFFINS.
934 |CORNSALAD, raw .......... Leaves and stems ....... *96 --- RoOts ..ivvviininnnnnns 4 ---
CORN-SQY-MILK:
935 Uncooked .............. 2 parts cereal blended 3821 375 to 392 | Net gain due to added +282| +275 to +292
with 3 parts hot water) water.
936 Cooked .......ovvunnnn. 1 part cereal blended 668 | 606 to 722 | Net gain due to added +568| +506 to +622
with 3 parts water water and evaporation.
(by volume) and boiled
1 min.
COWPEAS:
Common (including
blackeye peas,
southern peas, and
cream crowder):
Immature seeds:
Raw:
937 In pods ........ Shelled seeds .......... 51| 26 t0 90 | Pods .....cvvuiivvnnnnn. 49 10 to 74
938 Shelled ........ Boiled ......covvvunenn. *93 -—- Net losses ...........u. 7 ---

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (ar (s) (6) (7) (8)
COWPEAS--Continued
Common (including
blackeye peas,
southern peas, and
cream crowder)--
Continued
Immature seeds--
Continued
939 Canned, contents Drained solids ......... 75| 58 to 87 | Liquid ..........iivnntn 25 13 to 42
of can.
940 Frozen (blackeye Boiled or steamed ...... 106 | 93 to 120 | Net change ............. +6| +20 to 7
peas only).
941 Mature seeds, dry ...| Presoaked and boiled ... | 278 | 260 to 288 | Net gain due to water +178 | +160 to +188
absorption.
942 Immature pods with Trimmed pods, raw ...... *91 --- Ends and strings ....... 9 ---
seeds.
943 Do eviiiiiiint Steamed ................ 101 | 101 to 101 | Net gain .............. +1 +1 to +1
Yardlong (asparagus
bean):
944 Untrimmed ........... Trimmed, raw ........... 95| 95 to 96 |Ends ....ciiiiiiiininnnn 5 4 to 5
945 Trimmed, cut into Boiled .........ccvnnnt. 96| 95 to 96 | Net losses ............. 4 4 to 5
pieces.
|CRAB:
Blue, whole, live:
946 Hard ...ooviiiiionnd Boiled, meat, total 17| 14 to 18 | Cooking loss, shell, and 83 82 to 86
picked. other waste.
Regular .............. 9 Bto 15 | tiviiiiiiiiiiiiiiiiieee | e | e
LUMD ©vvvinnennnnnnnns 4 TR o T S
Claw «.ovvvnnvnnnnnnnn 4 2805 | i O
947 DO veverinnnnennnnn Steamed, meat, total 15| 11 to 17 | Cooking loss, shell, and 85 83 to 89
picked. other waste.
Regular .............. 81 6t09 | .iiiiiiiiiiiiiiiiiie R N
Lump ... 4 3t05 | i FS
CTaW vevvinnnnnnnnnnn 3 2t03 | i [
948 Soft c.ooiiiiiiiiint, Trimmed, raw ........... 95 --- Trimming and cleaning 5 ---
Tosses.
Dungeness, whole:
949 Live civiviinenninnn, Eviscerated ............ 27 --- Carapace, viscera, and 73 ---
abdomen.
950 Eviscerated ......... Boiled ........covvntn 93 --- Net losses .....ovunnnnn 7 ---
951 Boiled ....oovvnnnnt. Meat, total picked ..... 24 | 22 to 26 | Cooking loss, shell, 76 74 to 78
and other waste.
King, whole:
952 Raw ...ovvvvivnnnnnen Cooked, in shell ....... 96 | 80 to 101 | Net Tosses ......c.vvnnn 4 +1 to 20
953 Cooked, in shell ....| Meat, total picked 25 | 23 to 28 | Carapace, viscera, 75 72 to 77
(hand). abdomen, shell, and
From first leg ....... 9 8 to 10 handling loss.
From second and third 5 420 5 | tiiiiiiiiiiiiiiiieieee e e
legs.
From claws ........... 2 70 o T S L PPN
From shoulder and body 8 200 o T P
From tail ............ 1 - P
954 Frozen ......covvnnn. Meat, total picked, raw 51 | 48 to 53 | Carapace, viscera, 49 47 to 52
From first 3 sections 9 to 10 abdomen, shell, and
of leg. handling loss.
From fourth and fifth 191 18 t0 21 | oiveii i | ol e
sections of leg.
From claws ........... 7 {3 1 T A O I IS
From shoulder and body | 16 | T4 t0 16 | ...ivvrvinnrnneennnneen| ool eevenees
Meat, cooked, frozen:
955 Al11 types, unspecified| Thawed 84 | 70 to 93 16 7 to 30
King:
956 F?rst Teg covvvvn| vennn 82| 71 to 90 18 10 to 29
957 Second leg ......| «.... 83| 78 to 85 17 15 to 22
958 Third leg .....c.. | coven 85| 79 to 90 15 10 to 21
959 Body «evvvevnnini| vunnn 81| 74 to 87 19 13 to 26
960 Shoulder ........| ..... 84| 77 to 89 16 11 to 23
961 Claw wevvvvnvnnen| connn 88 | 82 to 91 12 9 to 18
962 Meat, canned .......... Drained solids 77 | 65 to 80 23 20 to 35
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

BEFORE PREPARATION

AVG. RANGE AVG. RANGE
DESCRIPTION B % % DESCRIPTION % %
—1) (2) (3) (4r (5) (6) (7) (8)
CRAB DISHES:
Made from recipe:
963 Imperial ............ Baked .......ciiiiinnnnn *94 --- Net 10SS€S .evvvvvnnnnnn 6 ---
964 Deviled ...........of oo o [ *95 L do ..ot 5 ---
Frozen, prepared:
965 Au gratin ......... ) el do i, *92 R T do ..t 8 ---
966 Deviled, cake .......| ..... [« o J 94| 92 to 99 | ..... [« Lo 6 1 to8
967 Deviled, cake, | ..... do Liiiiiiiinns 92| 88 to 97 | ..... [« [ 8 3 to 12
miniature.
968 |CRANBERRIES, raw ........ Sound berries .......... 95| 93 to 99 | Stems and spoiled berries 5 1to7
CRAYFISH:
Raw:
969 Whole, in shell ..... Abdomen, raw ........... *12 --- Shell ..ovviiviiinnen, 88 ---
Tail, in shell:
970 Frozen ............ Thawed .......coovvnnnne. 98| 89 to 100| Thawing losses ......... 2 0 to 11
971 3L Meat, raw .........c..... 73| 42 to 82 | Thawing and shell losses 27 18 to 58
972 Thawed ............ Tail without bottom 86 --- Bottom shell ........... 14 ---
shell, raw.
973 DO vevveiiiennn Boiled or broiled ...... 90| 87 to 93 | Net losses ......oeuunn. 10 7 to 13
974 Tail, without bottom | Broiled ................ *92 P N o [ T 8 ---
shell, thawed.
Cooked:
975 Tail, in shell, Meat, cooked ........... 65| 62 to 74 | Shell ....oivieninnnn.n 35 26 to 38
boiled or broiled.
976 Tail, without bottom | ..... < o T N 72 --- Upper shell ............ 28 ---
shell, broiled.
CREAM PUFFS:
977 Batter, made from Baked at 218°C (425°F) 57| 55 to 60 | Net 1osse€S ........ouvn. 43 40 to 45
recipe using fresh for 30 min.
eggs.
978 Batter, made from Baked at 226°C (440°F) 49| 43 to 55 | ..... [« [+ 51 45 to 57
recipe using frozen for 45 min.
or dried eggs.
979 |CRESS, GARDEN, raw ...... Leaves ....oviiiiiinns *71 --- Stems, trowns, and 29 ---
spoiled leaves.
CROAKER:
980 Round ................. Dressed, raw ........... 39| 23 to 50 | Head, fins, entrails, 61 50 to 77
and scales.
981 DO vovviniine i Minced flesh, machine 40| 37 to 60 | Head, tail, fins, 60 40 to 63
separated, raw. entrails, and scales.
982 DO veeiiii e Fillet without skin, 27| 22 to 46 | Head, tail, fins, 73 54 to 78
raw. entrails, scales, skin,)
and adhering flesh.
983 Dressed, raw .......... Minced flesh, machine *70 --- Bone and skin .......... 30 ---
separated, raw.
984 3 Baked .......iviiiiinn, *86 --- Net losses ............. 14 ---
Drippings ............ 2 ---
Volatiles ............ 12 ---
Fillet, raw:
985 A1l samples .........| +eunn [« [0 T 85| 75 to 97 | Net 1osses .......cuuvn. 15 3 to 25
986 Small fish, less | ..... [« [ TN 79 75to82 | ..... [ [+ TN 21 18 to 25
than 454 g (1 1b)
987 Large fish, 680 to | ..... [« o T *97 -—— | do e 3 ---
900 g (1 1/2 to
2 1b).
988 Baked, whole .......... Meat with skin, cooked *83 --- Net 10SS€S .vvvvvvennnnn 17 -
Bones .......ciiininn 10 -
HandTing loss ........ 7 ---

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—(1) (2) {(3) (4) (5) (6) (7) 8)
CUCUMBERS:
989 RaW ..vvviiiinnnnnnnnns Pared, sliced .......... 84| 68 to 94 | Parings, ends, bruised 16 6 to 32
spots.
990 DO tiiiiiiiiiiiin Unpared, sliced ........ 95| 90 to 98 | Ends and bruised spots 5 2 to 10
Salted, contents of
container:
991 Sliced (Kyuri Drained solids ......... 91| 91 to 92 | Liquid ...oevvveennnnn.. 9 8to9
Shiozuke).
992 Quartered (Kim chee) | ..... do ..iiiiiiiiinn, 60| 58 to 61 | ..... [« [ T 40 39 to 42
993 |CULTUS, PACIFIC, round, Flesh, raw ............. 50| 49 to 52 | Head, tail, fins, 50 48 to 51
raw. entrails, bones, and
skin.
994 |CURRANTS, black (Euro- Fruit without stems 98| 97 to 98 | Stems .......ciiiiinnn.. 2 2 to3
pean), red and white.
995 |CUSK, ATLANTIC, drawn ...| Flesh, raw ............. *58 - Head, tail, fins, skin, 42 ---
and bones.
996 |CUSTARD-APPLE, raw ...... Flesh ...oovviiviiinnne. 58| 41 to 72 | Seeds and skin ......... 42 28 to 59
DAIKON. See RADISHES,
oriental.
DANISH PASTRY:
997 Doggh, refrigerated Baked and cooled ....... 88| 86 to 89 | Net losses ............. 12 11 to 14
in can.
998 Frozen, baked ......... Heated ................. *98 --- Evaporation ............ 2 ---
DASHEENS. See TAROS.
999 |[DATES, moisturized, with | Pitted fresh ........... 90| 87 to 91 | Pits ...iiieiiiiiiianns 10 9 to 13
pits.
DEWBERRIES. See BLACK-
~ BERRIES. —
1000 |DOCK, raw ......ceveennnn Leaves and stems ....... *70 --- Stalks c.ovieiiiiiiiinns 30 ~—-
DOUGHNUTS, cake or raised:
1001 Dough, rolled and cut Fried in 0il ........... 102 | 101 to 103 | Net gain due to fat +2 +1 to +3
absorption and weight
loss. (Fat absorption
10%, raised doughnuts;
14%, cake doughnuts).
1002 Fried ....covvvvvnnnnnn Coated with sugar and 116 { 113 to 118 | Net gain due to added +16| +13 to +18
cinnamon. coating.
DRESSING, BREAD:
1003 Inbird ... .....o.... Baked ......ceviiininnnn 146 | 125 to 155 | Net gain ..........c...n +46 | +25 to +55
1004 In casserole .......oovf vouns L o T *88 --- Net losses 12 ---
1005 |DRUM (red), round ....... Flesh, raw ............. 41| 36 to 45 | Head, fins, tail, 59 55 to 64
entrails, bones, and
skin.
DUCK:
DRESSING AND BONING DATA
Domesticated:
1006 Live covveviiinienns Dressed .......cevvvunnn *88 --- Blood and feathers ..... 12 ---
1007 Dressed ......covvnenn Ready to cook, including| 79| 78 to 80 | Head, feet, inedible 21 20 to 22
giblets. viscera, lungs, and
kidneys.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

DESCRIPTION OF FOOD

ITEM
BEFORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—(1) (2) (3) (ay (5) (6) (7) (8)
DUCK--Continued
DRESSING AND BONING DATA -- Continued
Domesticated--Continued .
1008 Ready to cook with Ready to cook without 88| 85 to 90 | Neck and giblets, raw .. 12 10 to 15
neck and giblets, neck and giblets, Neck vvvvninnnnnnin.. 5 5to6
raw. raw. Heart ................ 1 1 to 1
Back, raw ............ 23| 23 to 24 Gizzard .........cu... 3 3to 4
Breast, raw .......... 30| 30 to 30 Liver 3 3to3
Legs, raw ............ 24| 23 to24 | ........ O
,hngs, FAW o veennnnnns 1 11 t0 11 | ceriiiiiiienecaasanans P
1009 Ready to cook with Meat, skin, fat, and 82| 74 to 85 | Bones ........ceiunnnnnn 18 15 to 26
giblets, raw. giblets, raw.
COOKING DATA
1010 Ready-to-cook carcass,| Roasted to 88° to 91°C 62| 58 to 67 | Net losses ............. 38 33 to 42
raw. (190° to 195°F) Drippings ............ 13 9 to 15
internal temp. Volatiles ............ 25 21 to 31
1011 Ready-to-cook carcass,| Pressure cooked ........ 56 | 48 to 61 Net Tosses ............. 44 39 to 52
cut up, raw. Fat in drippings ..... 21 18 to 27
Broth ................ 23 21 to 25
Parts, raw:
1012 Back ....ovvninnn.. Foil wrapped, pressure 53| 52 to 54 | Net losse€s ............. 47 46 to 48
cooked.
1013 Breast ............| ..... <[« 52| 52 to 52 | ..... [« [« T 48 48 to 48
1014 Legs .oviiiiiiiiinn] vunnn do c.iiiiiiiiienn, 55| 55 to 55 | ..... do ....iiiiiiiann. 45 45 to 45
1015 Wings .....ooiiiit] oalln do ..ieiiiiiiiian, 75| 74 to 75 | ..... do c.eiiiiiiiiiaan, 25| 25 to 26
POSTCOOKING DATA
1016 Roasted, whole, bone | Meat with skin, cooked 50| 48 to 52 | Net 1osses ............. 50 48 to 52
in. Meat .........ccuin.nn 33| 31 to 35 Bones ................ 35 35 to 36
SKin civiiiiiiininn., 17| 16 to 18 Separable fat ........ 7 5to 8
Handling 10SS ........ 3 7 to 10
1017 Pressure cooked, bone| Meat with skin, cooked 38| 37 to 39 | Bones and handling loss 62 61 to 63
in, cut up.
1018 BACK wvvevereenens| venen O veieeananns, 27| 26 to 27 | ..... 0 e, 73| 73 to 78
1019 Breast ............| ..... [« [ T 43| 43 to 44 | ..... do ..., 57 56 to 57
1020 Legs .vveiiuiinnnn| vaann do ..iiiiiiin.. 44| 44 to 44 | ..... do ..iiiiiiinnn., 56 56 to 56
1021 Wings .......ooiia ] ol s [« T 38| 37 to 39 |..... do ..., 62 61 to 63
DRESSING DATA
Wild:
1022 Dressed, raw ........ Flesh, skin,and giblets 58 --- Head, feet, inedible 42 ---
viscera, and bones.
1023 [DURIAN ...vvvvvvnnnnnnnnn Flesh, raw ............. 24| 20 to 30 | Seeds and husk ......... 76 70 to 80
1024 |EEL, AMERICAN, head, skin, ..... do c.iiiiiiiiiae. 76 { 76 to 76 [Bones ..........c..eee.n.. 24 24 to 24
and entrails removed.
1025 [EGG ALBUMEN, dry ........ Reconstituted for use .. [*814 --- Gain in preparation with | +714 ---
added water.
EGG ROLLS, frozen:
1026 Regular sizﬁ, 70 g Deep-fat fried ......... 87 | 85 to 90 | Net 10osse€S ............. 13 10 to 15
.5 0z).
1027 DO tiviriiiiiiiie Pan fried .............. *9] LR R do ...ieiiiiaian. 9 ---
1028 Miniature, 14 g (0.5 02) | Baked until heated 95| 92 to 98 | Evaporation ............ 5 2 to8
1029 3 Pan fried .............. 85| 84 to 87 | Net losses ............. 15 13 to 16
EGGPLANT:
Raw:
1030 Whole .....ccvveun... Trimmed and cubed or 97 ] 93 to 98 | Stems and calyxes ...... 3 2 to7
sliced, unpared.
1031 DO viviiiiiiiiaa., Trimmed, pared, and 81 68 to 93 | Ends, parings, and 19 7 to 32

* Limited data available.

sliced.

trimmings.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued

(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION o
DESCRIPTION AvVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (a) (5) (6) (7) (8)
EGGPLANT--Continued
Raw--Continued
1032 Unpared, sliced, or Steamed L.......iiiilen 94| 87 to 98 | Net 1osse€S .......ceennn 6 2 to 13
cubed.
1033 Pared, sliced .......[ ..... do .cviiiinnnnnnn. 93| 92 to 94 | ..... o [ 7 6 to 8
1034 0] T Coated with batter, 100] 75 to 125| Net change ............. 0| +25 to 25
fried.
1035 Pickled, in brine, Drained solids ......... 62| 61 to 63 | Liquid ...ocvevevinnan.. 38 37 to 39
contents of container.
1036 {EGGPLANT PARMESAN, frozen| Heated in oven ......... 95| 93 to 97 | Evaporation ............ 5 3to7
EGGS:
Hen:
Raw:
In shell:
A1l sizes:
1037 Whole ......... White and yolk (66% 89| 85 to 93 | Shell ..........ovennnn. 11 7 to 15
white, 34% yolk).
1038 White and yolk Whites ........cooeenn 591 55 t0 63 | .
1039 DO ceveninnn YOTIKS cvvvvniinnnnnnn. 30 26 t0 34 | i
Jumbo (wt. not
Tess than
850 g (30 oz)
per doz):
1040 Whole .......:. White and yolk (66% 91| 91 to 92 | Shell ... oiiiiiiennnns 9 8 to 9
white, 34% yolk).
1041 White and yolk Whites ......... Teeees 60| 56 t0 63 | iriiiiiiiiiiiiieeeeee | e | e
1042 [0+ S YOIRS v ovvvvennnennnnn 31| 28 t0 35 | ciiiiiiiiiiii i | e | e
Extra large (wt.
not less than
765 g (27 oz)
per doz):
1043 Whole ......... White and yolk (66% 90| 87 to 91 | Shell .....ovniiiuinn. 10 9 to 13
white, 34% yolk).
1044 White and yolk Whites ~.....cooveenns 59| 57 tO B3 | iiiiiiiiiiii it | e | eeeeea
1045 DO covvvnnnnn YOIKS +vevuee RN 31| 27 1033 | eiiienininnnneennneennnn | | il
Large (wt. not
less than
680 g (24 oz)
per doz):
1046 Whole ......... White and yolk (66% 88| 86 to 92 | Shell .........oivuiiin. 12 8 to 14
white, 34% yolk).
1047 White and yolk Whites .....covviinnnn B8 55 t0 62 | viriiiiiiiiieeeeeenee | e ] e
1048 |3 J YOIKS vvvevevennnncnnn 30| 26 t0 33 | ciiiiiiiiiiiiiiiiaeeee | e | e
Medium (wt. not
less than
595 g (21 oz)
per doz):
1049 Whole ......... White and yolk (66% 88| 85 to 93 [ Shell ............e.... 12 7 to 15
white, 34% yolk).
1050 White and yolk Whites ........cvennn . 581 55 t0 62 | ciuiiiiiiiiii i iiii e | e | e
1051 DO tovevnnnnn YOTIKS - vvvvvvnncnnnnns 30| 26 t0 33 | ciiiiiiiiiiiii i e e
Small (wt. not
Tess than
510 g (18 oz)
per doz):
1052 Whole ......... White and yolk ......... 87| 87 to 87 | Shell .........en... 13 13 to 13
Out of shell:
1053 For cooking in Fried ..oovviviiinnnnnnn 88| 87 to 88 | Net Tosses ............. 12 12 to 13
fat.
1054 For cooking in Poached ......coovvunnn. 98| 92 to 102| Net change ............. 2 +2 to 8
water.
For cooking in a
mixture:
1055 Scrambled, dry | Egg, 91%; fat, 8%; and 92| 92 to 93 | Net losses ............. 8 7 to 8
seasonings, 1%.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD
BEFORE PREPARATION

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (#) sign. losses without a sign)

DESCRIPTION ‘o}:c‘ R‘;{:GE DESCRIPTION “:/:G' R“‘,/:GE
—(1) (2) (3) (a) (8) (6) (7) (8)
EGGS--Continued
Hen--Continued
Raw--Continued
Qut of shell--
Continued
For cooking in a
mixture--
Continued
1056 Scrambled, Egg, 76%; milk, 15%; fat,| 91| 88 to 93 | Net losses ............. 9 7 to 12
creamy. 8%; and seasonings,
1%.
1057 French omelet Egg, 69%; milk, 19%; 92| 91 to 93 | ..... do ...iiiiiiiiannn 8 7 to 9
butter, 10%; and
seasonings, 2%.
1058 Cooked in shell ..... Hard cooked ............ 89| 88 to 90 | Shell and membrane ..... 1 10 to 12
1059 DO oviiiiiiia Soft cooked ............ 87| 86 to87 | .....do ..., 13 13 to 14
1060 Hard cooked ......... Pickled in 100% vinegar 92| 88 to 96 | Losses in storage ...... 8 4 to 12
1061 DO viveiiiiia Pickled in 50% vinegar 90| 88 to 93 | ..... o 1o 10 7 to 12
and 50% water. :
Duck:
1062 Raw ...ovvvivnninn.. White and yolk ......... 88| 87 to 90 | Shell .......cccvvnnnnnn 12 10 to 13
Preserved, salted: .
1063 Mud packed ........ Cleaned ................ *76 | 76 to 76 | Mud ........... ...l 24 24 to 24
1064 Cleaned ........... Shelled after simmering | *87 | 87 to 87 | Shell .................. 13 13 to 13
ELEPHANT'S EAR. See
PEPEAOQ.
ENDIVE:
1065 Institutional pack ....| Trimmed ................ 78| 75 to 80 | Ends, outer leaves, and 22 20 to 25
trimmings. .
1066 Retail pack ........... Trimmed and cored ...... 86| 79 to 93 | Outer leaves and core .. 14 7 to 21
Quter leaves ......... 12 6 to 20
[ 2 1 to6
ENGLISH MUFFINS:
1067 Baked ............ ... Toasted ................ *87 -—- Net losses ............. 13 ---
1068 Frozen, baked ......... Heated and toasted ..... 86| 84.t0 88 | ..... o Lo T, 14 12 to 16
FARINA:
1069 Regular ............... Cooked, 1 part cereal 693 | 684 to 705 | Net gain due to water +593 | +584 to +605
in 6 parts water (by absorption.
volume) for 15 min.
1070 Quick cooking ......... Cooked, 1 part cereal in| 671|639 to 691 ..... [+ [« +571| +539 to +591
5 parts water (by
volume) for 5 min. )
1071 Instant cooking ....... Cooked, 1 part cereal in| 575{ 537 to 612} ..... [« [« +475| +437 to +512
4 parts water (by
volume) for 30 s.
1072 Precooked (instant) ...| Prepared, by mixing, 488 | 473 to 507 | Net gain due to added +388 | +373 to +407
28 g (1 oz) cereal water.
with 150 m1 (5/8 cup)
hot water.
1073 [FEIJOA, raw .........ocun. Flesh with seed ........ 87| 84 to 90 | Skins ......iiiiiiiiiinn 13 16 to 20
1074 |FENNEL, common, raw ..... Trimmed leaves ........ *93 --- Trimmings .............. 7 ---
FIGS:
1075 Raw ..vvviiiiiiininnnns Flesh, raw ............. 99| 98 to 100} Stems .........ciuininnnn 1 0 to 2
Dried:
1076 A1l samples ......... Cooked, drained ........ 149 | 141 to 159 | Net 'gain due to water +49| +41 to +59
absorption.
1077 Black Mission (11 | ..... [« (o 146 | 141 to 153 ..... [« (o T +46| +41 to +53
to 30 per 454 g
(1 1b)).
1078 Calimyrnas (9 to | ..... [« o T 152 { 150 to 159§ ..... do ..ol +52| +50 to +59
14 per 454 g
(1 1b)).

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION AvG RANGE Ave RANGE
DESCRIPTION % % DESCRIPTION % %
—1) (2) (3) (ar- (5) (6) (7) (8)
FIGS--Continued
Canned, contents of can:
1079 A1l samples ......... Drained solids ......... #59 | #53 to 76 | Liquid ................. *41| #24 to 47
Extra heavy sirup:
1080 No. 303 ...ooovinif cunnn [« [ T #58 | #53 to 72 | ..... do ..t #42 | #28 to 47
1081 No. 10 c.oovvvvnn] vunnn do .iiiiiiiiiinnes 58| 57 to 64 | ..... s [+ 42 36 to 43
Heavy sirup:
1082 No. 303 ..ovvvvva| vunnn [« [ 58| 56 to 59 | ..... do ..iiiiiiiiian., 42 41 to 44
1083 No. 10 vvvvnvens] vunen [« [ T 58| 57 to 62 | ..... [« [ T 42 38 to 43
Water: .
1084 No. 303 ...ovvnin| vunnn s 1o #61 | 456 t0 76 | ..... < [ #39 | #24 to 44
1085 No. 10 covvnvvenn] vt [« [ #59 | #57 to 64 | ..... < [ +41| #36 to 43
1086 |FILBERTS ...vvvvvvevnnnn. Kernels .....oovvvunnnnn 42| 16 to 62 | Shells .......cvvnnnnnn. 58 38 to 84
FILIPINO SPINACH. See
JUTE.
FISH. See individual
kinds--COD, SALMON,
etc.
1087 |FISHCAKE, breaded, fried,| Heated in oven ......... 96| 94 to 98 | Evaporation ............ 4 2 to 6
frozen.
1088 DO veviviiiii i Pan fried .............. *101| 100 to 102 | Net gain due to fat +1 +2 to 0
absorption.
FISH PORTION:
1089 rozen, raw ........... Thawed, raw ............ 80| 75 to 93 | Thawing losses ......... 20 7 to 25
1090 Thawed, raw ........... Baked .....covviiiiiiinnn *58 --- Net Tosses .......eevuen 42 ---
1091 DO viveriiiiii Broiled .......ccovunn.. 61| 61 to 61 | ..... [« 1o 39 39 to 39
1092 Frozen, battered, Baked .......cciiiinn.n, 90| 79 to 95 | ..... <[« T 10 5 to 21
breaded, fried.
1093 |FISH STICKS, breaded, | ..... do ciiiiiiiiii., 91| 85 to 98 | ..... [« [ 9 2 to 15
frozen.
1094 DO tiiiii it Broiled ........ovuinnnn 87| 83 to 9l | ..... [« [ T 13 9 to 17
1095 DO vviiii i Pan fried .............. 97 94 to 99 | ..... o [ 3 1to6
FLATFISHES. See individ-
ual kinds--FLOUNDER,
SOLE, etc.
FLOUNDER:
DRESSING AND BONING DATA
Arrowtooth:
1096 Round ............... Fillet without skin, raw| 28| 22 to 36 | Head, tail, fins, 72 64 to 78
entrails, scales,
bones, and skin with
adhering flesh.
Blackback:
1097 Round ............... Dressed, raw ........... *75 -—- Head, tail, fins, scales, 25 ---
and entrails.
1098 0 Flesh, raw ............. 39| 32 to 48 | Head, tail, fins, 61 52 to 68
entrails, scales,
bones, and skin.
1099 DO veviiiiiieat Fillet without skin, raw| 41 15 to 52 | Head, tail, fins, 59 48 to 85
entrails, scales,
bones, and skin with
adhering flesh.
Flake:
1100 Round ............... Flesh, raw ............. 39| 32 to 48 | Head, tail, fins, 61 52 to 68

52

* Limited data available.

entrails, scales,
bones, and skin.

+ Average values estimated from minimum drained weight reported in USDA Standards for Grades and net wgights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION ""ZG' RANGE DESCRIPTION “‘;G' RANGE
o
—1) (2) (3) (4r (5) (6) (7) (8)
FLOUNDER--Continued
DRESSING AND BONING DATA -- Continued
Flake--Continued
1101 Round ............... Fillet without skin, raw| 43| 34 to 51 | Head, tail, fins, 57 49 to 66
entrails, scales,
bones, and skin with
adhering flesh.
1102 Drawn ............... Flesh, raw ............. *41 --- Head, tail, fins, scales,| 59 ---
bones, and skin.
Southern:
1103 Round ......oevvevnvn] vunen [« [+ T *54 - Head, tail, fins, 46 -—-
entrails, scales,
bones, and skin.
Starry:
1104 Round ..........ocvi]| cunns [« 1+ *43 T T s [+ 57 ---
1105 DO veviiiiiiiiaen Fillet without skin, raw| 19| 15 to 26 | Head, tail, fins, 81 74 to 85
entrails, scales,
bones, and skin with
adhering flesh.
Unspecified:
1106 Round ............... Flesh, raw ............. 45| 32 to 54 | Head, tail, fins, 55 46 to 68
entrails, scales,
bones, and skin.
1107 1 N Fillet without skin, raw| 33| 15 to 52 | Head, tail, fins, 67 48 to 85
entrails, scales,
bones, and skin with
adhering flesh.
THAWING DATA
1108 Fillet, frozen ........ Thawed, raw ............ 98‘ 95 to 100 | Thawing losses ......... 2 0tob
COOKING DATA
1109 Dressed, raw .......... Baked ......c.ciiiiiiinnn. *75 - Net losseS ............. 25 -
Drippings ............ 6 ---
Volatiles ............ 19 -
1110 Dressed, breaded, raw Pan fried and broiled .. 931 93 to 93 | Net Tosses ............. 7 7 to7
Drippings ............ 2 2 to 2
Volatiles ............ 5 5to5
mm Fillet, raw ........... Baked .......coiiiiinnnn 72| 63 to 80 | Net 1osseS ............. 28 20 to 37
Drippings ............ 3 ---
VoTatiles .....oeennn. 25 ---
1112 DO viviiiiii i Broiled .....ccvvvunnnnn 73| 72 to 75 | Net Tosses .........cu..n 27 25 to 28
1113 Fillet, breaded, raw ..| Deep-fat fried ......... *88 e do .iiiiiiiiinns 12 ---
114 DO it Pan fried .............. *111 --- Net gain due to fat +11 ---
absorption.
POSTCOOKING DATA
1115 Dressed, baked ........ Meat, cooked ........... *89 --- Net losses 1 ---
Bones .......... 8 -
Handling loss 3 ---
1116 Dressed, pan fried, and| Meat, skin, and breading,] *89 --- Net Tosses including 1 ---
broiled. cooked. bone and handling loss.
1117 |FLOUNDER ALMONDINE, Baked ....coviiniiinnnn *94 --- Net losses ............. 6 -—-
frozen.
FRANKFURTER. See
SAUSAGE.
FROG LEGS:
1118 Flesh, raw ............. 65| 64 to 65 | Bones and handling loss 35 35 to 36
1119 Broiled .......covvvnnnn 73| 72 to 75 | Net losseS ............. 27 25 to 28
1120 Pan fried .............. 79| 78 to 79 | ..... do ..iiiiiiiiinans 21 21 to 22
1121 Meat, cooked ........... 71| 68 to 75 | Net Tosses ............. 29 25 to 32
Bones .......ccieinnnn 24 21 to 26
Handling loss ........ 5 5to5

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION Ave RANGE Ave RANGE
DESCRIPTION % % DESCRIPTION % %
—) (2) (3) (ar (5) (6) (7) (8)
FROG _LEGS--Continued
1122 Pan fried ............. Meat, cooked ........... 76| 74 to 77 | Net 10ss€S ....cvuunn... 24 23 to 26
Bones ................ 21 20 to 22
Handling loss ........ 3 3to4d
FROSTINGS:
1123 Cooked ................ Prepared for use ....... *84 - Evaporation ............ 16 -
1124 Uncooked, buttercream | ..... [« o T 98| 97 to 98 | Handling loss .......... 2 2 to3
FRUIT COCKTAIL:
Canned, contents of cam
1125 A1l samples ......... Drained solids ......... 67| 59 to 77 | Liquid ................. 33 23 to 41
Extra heavy sirup:
1126 No. 303 ...oovvit| ountn [« [ #64 | #61 to 73 | ..... do ...iiiiiiinn.. #36 | %27 to 39
1127 No. 10 coovvvvnns] vunnn [« [ +65 | #63 to 68 | ..... do L.l #35| #32 to 37
Heavy sirup:
1128 No. 303 ..ooovvvn] vunnn do ceviiiiiiiinn., 67| 59 to 70 | ..... ¢ [ T 33 30 to 41
1129 No. 10 vovvvvvnnn] vunnn [« o T 65| 64 to 68 | ..... do .....iiiiin... 35 32 to 36
Light sirup
1130 No. 303 .........| ..... do ..iiiiiiiiinnn. #68 | #64 to 77 | ..... do ...t #32| #23 to 36
1131 No. 10 .evvvvvnnn] vuunn [« [ 67| 65to70 | ..... [« [ T 33 30 to 35
Water
1132 No. 303 ......on| cunn do e, 68| 62 to 73 | ..... do ..t 32 27 to 38
1133 No. 10 «ovvvvvnnn| vnnnn [« o T #68 - el do ... #32 ---
Juice
1134 No. 303 ...ovvvvn| wuenn [« [ T #69 | #64 to 77 | ..... T« [0 TN #31| #23 to 36
1135 No. 10 vovvvvnenn] vunnn do ..iiiiiiii, 68 L N [ [ *32 -—-
Dried (low moisture,
4 to 5%):
1136 Ready to cook ....... Prepared fruit with 520 | 520 to 521 | Net gain due to added +420 | +420 to +421
juice (1 part fruit to water.
4.2 parts boiling
water, by weight).
1137 3 N Prepared fruit, drained | 300 | 300 to 301 | Net gain due to water +200 | +200 to +201
absorption.
1138 Prepared fruit with Drained solids ......... 58 | 57 to 58 |Liquid ........ciiunnnn. 42 42 to 43
juice.
FRUITS FOR SALAD:
Canned, contents of can:
1139 A1l samples ......ooof cennen do ..iiiiiiiiean 61 55 to74 |..... [« [ T 39 26 to 45
Extra heavy sirup:
1140 No. 303 ...oovvin | vunnn do ciiiiiiiiiinn #59 | #55 to 70 | ..... do ...iiiiiiiin.. #41] #30 to 45
114 No. 21/2 voovvvn| ounen [« [ #60 | #56 to 68 | ..... s [ T #40 | *32 to 44
1142 No. 10 vovvvvnnna| vunnn do . #59 (457 to 62 | ..... o [« #41 | #38 to 43
Heavy sirup:
1143 No. 303 ..oovvene] vunnn s [+ *62 --- 38 ---
1144 No. 2 1/2 .ooovit] ouee [« [« T *60 --- 40 ---
1145 No. 10 covvvvnvnn] vunnn [ Lo T 61 55 to 67 39 33 to 45
Light sirup:
1146 No. 303 ..ovvvvnn| vvnnn do cieiiiiiiinen, #62 | #58 to 74 #38 | #26 to 42
1147 No. 2 1/2 covvvii] vunnn [« [« T #62 | #58 to 71 #38 | #29 to 42
1148 No. 10 covvvvvnnn| wunnn [« [ TN #61 | #59 to 65 #39 | #35 to 41
Water
1149 No. 303 ..covvvief vunnn do ciiiiiiiiea 62 | #58 to 74 38| %26 to 42
1150 No. 2 1/2 covvvin| ounnn [« (o B #62 | #58 to 71 +38 | %29 to 42
1151 No. 10 covvvvvnnn] venen [« (o TN +62 | #60 to 66 #38 | #34 to 40
FUKI. See COLTSFOOTS.
FUYU. See ROSE BEAN
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CURD.
GARBANZOS. See CHICKPEAS.

* Limited data available.

# Average values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower 1limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued

(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
— (1) (2) (3) (ay (s) (6) (7) (8)
1152 |GARLIC, bulbs ........... Peeled cloves, raw ..... 87| 87 to 88 | Knob and skins ......... 13 12 to 13
GINGER, pickled. See
BENISHOGA.
1153 |GINGER ROOT, raw ........ Peeled root ............ 90| 83 to 94 | Scrapings .............. 10 6 to 17
GINKGO NUTS:
1154 RaW ..ovvviiennnnnnenns Dried kernels .......... *59 --- Shells ..vvvvvivnnnnennn 4 ---
1155 Canned, contents of Drained solids ......... 60| 59 to 60 | Liquid ........cooiinnn. 40 40 to 41
can, unspecified
size.
GOA BEANS, raw:
1156 Untrimmed Trimmed 98| 92 to 100 | Ends ..ovvvniiennnnnnnn. 2 0 to 8
1157 Trimmed .......cccvnnen Steamed *96 --- Net losses ............. 4 ---
GOAT:
1158 Live civiiiiiiiiiinen, Dressed carcass ........ 53| 50 to 55 | Dressing losses ........ 47 45 to 50
1159 Dressed carcass ....... Lean and fat meat, raw 81| 78 to 83 |Bones .....coieiienninnnn 19 17 to 22
Wholesale cuts, raw:
1160 Breast .............. 76| 73 to 8 | ..... s [ T 24 20 to 27
1161 (=T [ N 87| 8 to88 |..... [« (s R 13 12 to 15
1162 Loin ..ooiviiiiiiiats 87| 85 to 90 |..... do ..iiiiiiiiins 13 10 to 15
1163 Rack ..ovovvivnvnnannn 76 | 71 to 82 | ..... do ..iiiiiiiiinnnn 24 18 to 29
1164 Shoulder ............ 80| 79 to 81 |..... o [ 20 19 to 21
GONDUL. See PIGEONPEAS.
GOOSE:
DRESSING AND BONING DATA
Domesticated:
1165 Live cvviiiiiiiinnnn. Dressed .....cevvennnnnn 86| 82 to 91 | Blood and feathers ..... 14 9 to 18
1166 Dressed ............. Ready-to-cook with neck 84| 78 to 89 | Head, feet, and inedible 16 11 to 22
and giblets. viscera.
1167 DO vevviiiii e Ready-to-cook carcass ..| 73| 70 to 75 | Head, feet, inedible 27 25 to 30
viscera, neck, and
giblets.”
1168 Ready-to-cook with Ready-to-cook carcass, 87 | 83 to 89 | Neck and giblets ....... 13 11 to 17
neck and giblets, raw. Neck vovvvvennnnnnne. 5 5to5
raw. Breast .......ceiiiennn 241 19 to 29 Gizzard ... 5 5to 6
Legs .oviiiiiiiian, 24 | 21.to 27 Heart ................ 1 1tol
Back «veviiiiiiinnnnn. 22| 21 to 22 Liver ...ovviiiiinn.. 2 2 to?2
Wings ..oovvvnvnnnnnn 171 16 t0 17 | voii ittt R
1169 Ready-to-cook carcass, Meat and skin, raw ..... 81| 81 to 81 |Bones .....civevueinnnnn 19 19 to 19
raw. Meat, raw ............ 47 1 46 t0 48 | ... | e et
Skin, raw ............ 341 33t035 |.iiiiiiiiiiiiiiiiiieee | e e
COOKING DATA
1170 Ready-to-cook with Roasted ................ *66 | 61 to 72 | Net losses ............. 34 28 to 39
neck and giblets, Drippings ............ 19 15 to 22
raw. Volatiles «....covnenn 15 12 to 21
117 Ready-to-cook carcass, ..... o T 66 | 56 to 73 | Net losses ............. 34 27 to 44
raw. Drippings ............ 15 10 to 23
Volatiles ............ 19 17 to 21
1172 Ready-to-cook carcass,| Pressure cooked ........ 65| 62 to 67 | Net Tosses ............. 35 33 to 38
cut up, raw.
Parts, wrapped in
foil, raw:
1173 Breast, raw .....| ..... [« Lo T 62 EEE I [« s T 38 ---
1174 Legs, raw .......| «.u.n o [0 61 EEE R R [« [ R 39 ---
1175 Back, raw .......| «o..n do ....ieiiiianat 66 T N [« [ 34 ---
1176 Wings, raw ......| ..... do ..eiiiiiiiienen 74 L [« (o TN 26 ---
1177 Neck and giblets, Simmered .......c0eiennn 68| 67 to 69 |..... [ [ T 32 31 to 33
raw.
1178 Neck, raw ....... 1 ..... do ...iiiiiiiinns 70 - | do c.iiiiiiiiinnen 30 ---

*Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

(Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG.| RANGE DESCRIPTION AVG. RANGE
% % % %
—m (2) (3) (ar (5) (6) (7) (8)
GOOSE--Continued
COOKING DATA -- Continued
Domesticated--Continued
Ready-to-cook carcass,
cut up, raw--
Continued
Neck and giblets,
raw--Continued
1179 Gizzard, raw ....| Simmered ............... 61 --- Net losses ............. 39 ---
1180 Heart, raw ......| ..... do ...iiiiiiiaa... 50 LR do .., 50 ---
1181 Liver, raw ......| ..... [« [+ T 79 R do ..., 21 ---
POSTCOOKING DATA
1182 Roasted with neck and| Total edible meat includ{ 73| 70 to 76 | Bones and cutting loss 27 24 to 30
giblets, bone in. ing neck, giblets, and
skin.
1183 Roasted carcass, bone| Meat and skin, cooked 72| 67 to 76 | BOnes .............uenn. 28 24 to 33
in. Meat ................. 55| 54 to 57
Skin ..., 171 12 to 19
COOKING AND POSTCOOKING DATA
Wild:
1184 Ready-to-cook carcass, Roasted ................ *71 --- Net losses ............. 29 ---
raw. Drippings ............ 1 ---
Volatiles ............ 28 ---
1185 Roasted carcass, bone| Meat and skin, raw ..... *65 --- Net 10SS€S ............. 35 ---
in. Meat ............ons 58 -—- Bones ................ 32 ---
Skin «.eeiiiiiii... 7 --- Cutting loss ......... 3 ---
GOURD, DISHCLOTH. See
TOWELGOURD.
GRANADILLA, whole, raw:
1186 Purple ....coviiinnnn.. Pulp and seeds ......... 52| 42 to 56 |Shell .................. 48 44 to 58
1187 [0 Juice covviviiineiinnn. *34 -—- Shell, seed, and pulp .. 66 ---
1188 Yellow ..ovviivevnnnnna| vuntn do ., *40 B RN [« [ 60 ---
GRAPEFRUIT, raw:
Whole:
Pink, red, and white:
1189 A1l cultivars ..... Half, with peel, ready 92 | 89 to 95 | Seeds, some rag ........ 8 5 to 1
to serve.
1190 Do ceviiiinntt Segments without mem- 52 | 41 to 64 | Peel, seeds, and mem- 48 36 to 59
branes. branes around segments.
1191 Do veviiiinnt, JUICE iiiiiiiii i 48 | 33 to 55 | Peel, rag, seeds, mem- 52 45 to 67
branes, handling loss.
1192 California and | ..... [« [« T 43 | 35 to 55 | ..... [« [« T 57 45 to 65
Arizona.
1193 Florida, a1 | ..... [« [ 50| 45 to 51 |..... [« [ N 50 49 to 55
cultivars.
1194 Texas, all cultivars| ..... do it 50| 45 to 51 | ..... do ...iiiiiiiinn.. 50 49 to 55
Pink and red:
1195 Seeded (Foster | ..... < [ T 48 | 43 to 53 | ..... [« [ T 52 47 to 57
Pink).
1196 Seedless (includ- | ..... [« [ T 51| 47 to 55 | ..... [ (o 49 45 to 53
ing Pink Marsh,
Redblush).
White:
1197 Seeded (Duncan, | ..... [« (s T 45| 33 to 54 | ..... [« o T 55 46 to 67
other cultivars).
1198 Seedless (Marsh | ..... [« [ TN 48 | 36 to 55 | ..... [« Lo T 52 45 to 64
Seedless).
1199 Half, with peel, Flesh ...covviiiiininen 37| 34 to 38 | Peel, rag, membrane, and 63 62 to 66
ready to serve. adhering pulp with
some juice.

56

* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD
BEFORE PREPARATION

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—) (2) (3) (4 (s) (6) (7) (8)
GRAPEFRUIT SEGMENTS:
Canned, contents of can
1200 A11 samples ......... Drained solids ......... 58| 52 to 65 | Liquid ...........un... 42 35 to 48
1201 Heavy sirup .......| ..... do ..t *56 L L« [ TP 44 ---
1202 JUICE tvvvrvniinnnn] weann [« [ 59| 52 to65 | ..... do viiiiiieien 41 35 to 48
1203 Water .........oot]| aeen do L. #58 LT N o (o #42 ---
1204 Chilled, contents of | ..... do ..., 66| 65 to 67 | ..... do ..., 34 34 to 37
jar.
1205 Frozen in sirup, Thawed solids, drained *55 L do ....iiiiaat, 45 -—-
contents of can.
GRAPEFRUIT AND ORANGE
SEGMENTS FOR SALAD:
1206 Canned, contents of Drained solids ......... 63| 59 to69 | ..... [« [ T 37 31 to 41
can.
1207 Chilled, contents of | ..... [« [ 67| 60to 70 | ..... do ...iiiiiiiiiiins 33 30 to 40
jar.
GRAPES:
Raw:
1208 American type (slip Pulp and juice, seeds 58 | 55 to 59 | Skin, seeds, and stems 42 41 to 45
skin). removed. SKin coveeiiiiiiiiaaa, 34 33 to 36
Seeds ....iiiiiiiiennn 6 4 to 10
Stems .....oiiiiiien. 2 -—-
European type
(adherent skin):
1209 Seeded cultivars ..| Sound fruit, seeds, and 89| 86 to 92 | Seeds and stems ........ 1 8 to 14
stems removed. Seeds .......iiiiinnn. 5 4 to 8
Stems ...l 6 -——
1210 Seedless cultivars | Sound fruit, stems 96| 94 to 98 | Stems .............iinn.n 4 2tob6
removed.
1211 Canned, contents of Drained solids ......... 62| 57 to 68 | Liquid ................. 38 32 to 43
can, all samples.
GRIDDLECAKES. See
PANCAKES.
GRITS. See CORN GRITS.
1212 |GROUNDCHERRIES, raw ..... Pulp vovviiiiiiennennn. *94 --- Husks ....oovvvvvnnnnn.. 6 ---
GROUNDNUTS. See PEANUTS.
GROUPER:
1213 Round ................. Fillet, without skin, 43| 40 to 45 | Head, tail, fins, 57 55 to 60
raw. entrails, scales,
bones, and skin with
adhering flesh. .
1214 Drawn ...........ccuen. Flesh, raw ............. 44 | 44 to 44 | Head, tail, fins, scales, 56 56 to 56
bones, and skin.
GUAVA, whole, raw:
1215 Common .........oovune. Flesh with skin and seed| 97 --- Stem and blossom end ... 3 -—-
1216 DO vivviiiiii i Flesh with skin ........ 80 --- Seeds, stem, and blossom 20 ---
end.
1217 Strawberry (Cattley) ..| Flesh with skin and seed| 97 --- Stem and blossom end ... 3 ---
1218 DO v Flesh with skin ........ 85| 83 to 87 | Seeds, stem,and blossom 15 13 to 17
end.
GUINEA HEN:
1219 Live cvviiiiiiiiiiinn. Dressed ....vvvviiinnnnn *83 -—- Blood and feathers ..... 17 -—--
1220 Dressed ............... Ready to cook with *72 --- Head, feet, and inedible 28 -—-
' giblets. viscera.

* Limited data available.

¥ Aver"age values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower 1imit for

the individual container and the specified maximum range given in the USDA Standards for Grades.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION ( Gains indicated by a ples (+) sign: losses with )
sams mdicated by a plus sign; losses without a sign)
I'TEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (ay (s) () (7) (8)
GUINEA HEN--Continued
1221 Ready to cook with Meat, skin, and giblets,| 84| 83 to 85 |Bones .........cceuuu... 16 15 to 17
giblets, raw. raw.
1222 DO vt Ready-to-cook carcass, *95 --- Giblets, raw ........... 5 ---
raw. Gizzard .............. 3 ---
Heart ................ 1 -—-
Liver ..ol 1 ---
1223 Ready-to-cook carcass, | Roasted ................ *75 --- Net losses ............. 25 -—
raw. Breast without rib 29 --- Drippings ............ 1 ---
bones. Volatiles ............ 24 ---
Legs «.oveiiiiiiiia, 22 L F
Wings ..oovvveninnennnn 10 L PP P
Back with rib bones .. 14 T D
1224 3 Stewed .......coi i *81 --- Net losses ............. 19 ---
Breast without rib 27 B [ I
bones.
Legs ...oiiiiiil, 25 B R P N
Wings .......ooiiaal, 12 L [P
Back with rib bones .. | 17 B B [P
1225 Roasted carcass, bone in| Total meat and skin .... | *69 --- Net 10sses .......uvun.. 31 -—
Dark meat ............ 20 --- Bones ..........c0e... 29 -—--
Light meat ........... 37 --- Handling loss and 2 ---
Skin ...eiiiiiiiiit, 12 - waste.
Parts, roasted:
1226 Breast without rib | Meat and skin .......... *87 --- Net losses ............. 13 ---
bones. Light meat ........... 78 --- Bones ..........iiunln 12 ---
SKin wovviiiiiiinn, 9 --- Handling loss ........ 1 ---
1227 Legs ..viiiiiiiinn. Meat and skin .......... *76 --- Net Tosses ............. 24 ---
Dark meat ............ 65 --- Bones ..........ioialn 21 ---
SKin coveiiiiiiiiiin, 1 --- Handling 1oss ........ 3 ---
1228 Back with rib bones| Total meat and skin .... | *26 --- Net Tosses ............. 74 ---
Dark meat ............ 8 --- Bones ..........iiuann 72 ---
Light meat ........... 10 --- Handling loss ........ 2 -—--
SKin i 8 -—— F
1229 Wings ...l Meat and skin .......... *59 | 57 to 60 |[Bones .........i.iiiinnnn 41 40 to 43
Light meat ........... 33 3260 38 | o [P [N
SKin vt 26| 23 t0 28 | ..., PN JRP
1230 Stewed carcass, bone in| Meat and skin .......... *73 --- Net losses ..... . 27 -—-
Meat ........oooiiin. 61 --- Bones ........ ...l 25 -—-
SKin .oveiiiiiiiiiin, 12 --- Handling loss and 2 ---
waste.
Parts, stewed:
1231 Breast without rib | Meat and skin .......... *92 --- Net 10SSe€Ss .......oveenn 8 ---
bones. Meat .........cconnn 86 --- Bones ...........i... 7 ---
Skin coiiiiiiiiiiae, 6 --- Handling loss ........ 1 ---
1232 legs ....ooiiiilln. Meat and skin .......... 721 71 to 73 |Bones ................en 28 27 to 29
Meat .......coviinnn.. 62 | 60 t0 63 | ciiiiiiiiiiiiiiiia P
SKin vovvivnniinnnn. 10| 100 10 | cevrinineiiiineinanns JAPSE N
1233 Back with rib bones| Meat and skin .......... *49 --- Net Tosses ............. 51 ---
Meat .......ccvvuninnn. 36 --- Bones ..........iiiann 43 ---
SKin coviiiiiniiiin, 13 --- Handling Toss ........ 8 ---
1234 Wings ....ooialt Meat and skin .......... 62 | 61 to 63 | Net Tosses ............. 38 37 to 39
Meat ......ooiiiinn... 37| 37 to 37 Bones .......ieiiiinnn 37 37 to 37
Skin wooiiiiiiiiit 25| 25 to 26 Handling 1oss ........ 1 0 to 2
Giblets, raw: -
1235 Gizzard *54 --- Net losses ............. 46 ---
1236 Heart ......... .. d 46 | 43 to 50 | ..... [« Lo TP 54 50 to 57
1237 Liver .....ooviinn. 79| 71 to 86 | ..... [0 21 14 to 29

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION ( Gains indicated by a plus (+) sign; losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—(1) (2) (3) (a (s) (6) (7) (8)
HADDOCK: DRESSING AND BONING DATA
1238 Round ......ccvvniunnn. Drawn, raw ............. *90 --- Entrails ......c.coivnnnn 10 ---
1239 DO teveriiiiiiiiiaans Flesh, raw .......ccoeene 48 | 43 to 52 | Head, tail, fins, scales, 52 48 to 57
entrails, bones, and
skin.
1240 DO eviiiii e Fillet with skin, raw ..| 41| 37 to 45 | Head, tail, fins, scales, 59 55 to 63
entrails, and bones
with adhering flesh.
1241 Drawn ....oeeenecnnennel cones e [ TP 46| 45 to 48 | Head, tail, fins, scales, 54 52 to 55
and bones with
adhering flesh.
1242 Fillet with skin, raw Fillet without skin, raw| 88| 83 to 91 | Skin ............coonnnn 12 9 to 17
1243 Fillet without skin, Thawed, raw ............ 97 | 88 to 100 | Thawing .losses ....%..... 3 0 to 12
frozen.
COOKING DATA
1244 Fillet without skin, Baked .....ciiiiiiiiinnn 78 --- Net 10ss€S .......ccenn.. 22 ---
raw.
1245 DO teviiiiiiiiiieaen Broiled ...covvveinnnnnn 82| 76 to 88 | ..... [+ N 18 12 to 24
1246 Fillet without skin, Oven fried ............. 85| 85 to 86 | Net l1osses ............. 15 14 to 15
breaded, raw. Drippings .......o.ovnn 3 2tob
Volatiles ......ooeunn 12 10 .to 13
1247 DO weeeeiiinnnns Pan fried .............. *77 --- Net Tosses ............. 23 ---
Drippings ............ 3 ---
Volatiles ............ 19 ---
Breading ............. 1 ---
1248 Steak, raw ............ Baked .....covvinniinnnn *81 --- Net Tosses ......ceeennn 19 ---
1249 DO tiiiiiiiiiiieee Microwave cooked ....... *94 EE N [« e T 6 ---
HAKE :
1250 New England species Flesh, raw ............. 43| 42 to 46 | Head, tail, fins, 57 54 to 58
(includes squirrel, entrails, scales,
white, and whiting), bones, and skin.
round.
1251 DO tiveiiiiinnans Fillet without skin, raw| 36 --- Head, tail, fins, 64 ---
entrails, scales,
bones, and skin with
adhering fiesh.
1252 Drawn ........ceeennn Flesh, raw ........ocoun 48 --- Head, tail, fins, 52 ---
scales, bones, and
skin. .
1253 1 T Fillet without skin, raw| 47| 43 to 51 | Head, tail, fins, 53 49 to 57
scales, bones, and
skin with adhering
flesh.
1254 Pacific species, round | Flesh, raw ............. 49 --- Head, viscera, bones, 51 ---
skin.
Head and viscera ..... 45 ---
Bones and skin ....... 6 ---
1255 17 N Fillet without skin, raw| 29| 24 to 36 | Head, tail, fins, n 64 to 76
entrails, scales,
bones, and skin with
adhering flesh.
HALIBUT:
—_— DRESSING, BONING, AND THAWING DATA
1256 Round .......ccovvvnnnn Fillet without skin, raw| 59| 51 to 68 | Head, tail,fins, entrails{ 41 32 to 49
scales, bones, and
skin with adhering
flesh.
Steak:
1257 Frozen .............. Thawed «...ovvvvennennns 94| 92 to 95 | Thawing losses ......... 6 5to 8
1258 Thawed .............. Flesh, raw ............:.| 81| 76 to 88 | Bones and skin ......... 19 12 to 24

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued

(Percent by weigh

t)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

(Gams indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—) (2) (3) (ay (5) (6) (7) (8)
HALIBUT--Continued
COOKING DATA
Steak--Continued
1259 Thawed .............. Baked .................. 84| 81 to 90 | Net Tosses ............. 16 10 to 19
1260 Do veiiiii Broiled ................ 73| 68 to 79 | Net 1osseS ............. 27 21 to 32
Drippings ............ 2 2-to 4
Volatiles ............ 25 26 to 29
1261 Thawed, rolled in Pan fried .............. *85 - Net Tosses ............. 15 -
flour.
POSTCOOKING DATA
1262 Broiled ............. Meat, cooked ........... *82 --- Net losses ............. 18 ---
Bones ................ 2 ---
Skin ..iiiiiiii.... 15 ---
Handling loss ........ 1 -—-
HAM. See PORK, cured.
HAMBURGER. See BEEF.
1263 |HAWS, SCARLET, raw ...... Flesh and skin ......... *80 --- Core wvvvviinnian... 20 ---
1264 |HAWTHORN, CHINESE, raw ..| ..... do ...l 85| 80 to 90 |..... do ...l 15 10 to 20
HAZELNUTS. See FILBERTS.
HEART:
TRIMMING DATA
Raw, untrimmed:
1265 Beef ................ Trimmed, ready to cook, 72| 64 to 81 Net losses including 28 19 to 36
raw. vessels, blood,
cartilage, and fat.
1266 Lamb ..ol Ll do ..ol 78| 73 to 82 | ..... do ...iiiiiiiiaa., 22 18 to 27
1267 Pork ....oooiiiiiiil] Ll do ..., 83| 80 to 88 |..... do ... 17 12 to 20
1268 Veal ...t vunln do ...iiiiiiiian., *63 EET N do ....iiiiiia.... 37 ---
COOKING DATA
Raw, ready to cook:
1269 Beef ................ Braised ................ 54 | 48 to 63 | Net 1osses ............. 46 37 to 52
1270 Do i Simmered ............... 61| 56 to 65 | ..... do ..., 39 35 to 44
1271 Lamb ................ Braised ................ *53 T P do ...l 47 ---
1272 Do cevviiniiiin.., Simmered ............... 64| 59 to 67 | ..... [« [ N 36 33 to 41
1273 Pork ..., Braised or pressure 54| 50 to 57 | ..... do ...iiiiiiaa.., 46 43 to 50
cooked.
1274 Do veviiiiiiiaan. Simmered ............... 57| 54 to 60 | ..... do ...l 43 40 to 46
1275 Veal ...ooiviinnn.... Braised ................ 55| 48 to 69 | ..... do ....iiiiiia... 45 31 to 52
1276 DO veiiiiiiial, Simmered ............... 63| 62 to 64 | ..... do ... 37 36 to 38
POSTCOOKING DATA
Cooked
1277 Beef ......... .. ..., Trimmed, ready to eat .. | 75| 57 to 87 | Fat, skin, and evapora- 25 13 to 43
tion after cooking.
1278 Lamb ........oooiiil] el [« (o 84| 80 to89 |..... [« [ 16 11 to 20
1279 Pork ....coiiiiiiiiii] ol s 1 T 89| 8 to 93 |..... s 1o 1 7 to 14
HERRING:
1280 Atlantic, round ....... Flesh, raw ............. 51 50 to 51 Head, tail, fins, 49 49 to 50
entrails, scales,
bones, and skin.
1281 Lake, round ........... Drawn ...........c.o.... 88| 83 to 92 | Entrails ............... 12 8 to 17
1282 Do veviiiiii, Fillet without skin, raw| 37 | 29 to 45 | Head, tail, fins, 63 55 to 71
entrails, scales,
bones, and skin with
adhering flesh.
1283 Pacific, round ........ Minced flesh, raw, 67 --- Head, viscera, bones, 33 ---
machine separated. and skin.
Head and viscera ..... 29 -—-
Bones and skin ....... 4 -—-
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains mndicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—1) (2) (3) 4y (5) (6) (7) (8)
HERRING--Continued
Canned:
1284 Kippered ............ Drained solids ......... 87| 83 to 90 | Liquid .....coniiiiins 13 10 to 17
1285 Plain cevvvveninnnnnn] connn [« [« T 71| 69 to73 | ..... [« (s T 29 27 to 31
1286 |HERRING ROE, canned .....| ..... [« (o 75| 62 to 83 | ..... [« L T 25 17 to 38
1287 [HICKORYNUTS ............. Kernels .......coveunnnn 35| 30 to 38 | Shells ....covvinnnnnnn 65 62 to 70
HOMINY (1ye), canned,
contents of can, all
sizes:
1288 Liquid pack ........... Drained solids. ......... 60| 59 to 62 | Liquid ................. 40 38 to 41
1289 Solid pack «...covvvvenn| vunnn [« (¢ *98 B do .t 2 ---
HOMINY GRITS. See CORN
GRITS.
HONEYDEW MELON. See
MUSKMELONS.
1290 |HORS D'OEUVRES, frozen ..| Thawed to room tempera- 80| 53 to 94 | Thawing and baking losses 20 6 to 47
ture and baked at
205°C (400°F) for
15 min.
1291 |HORSERADISH, roots, raw Pared root ............. 69| 55 to 73 | Parings ......ccennnnnnn 31 27 to 45
HORSERADISH TREE:
Leafy tips:
1292 Whole .......ovinnntn Leaves and tender tips 62| 59 to 65 |Stems ............i.lln 38 35 to 41
1293 Leaves and tender Steamed ................ *96 -—- Net losses ............. 4 -—--
tips.
Pods:
1294 Untrimmed ........... Trimmed, and cut into 52| 46 to 58 | Hard outer covering 48 42 to 54
pieces. and fibers.
1295 Trimmed, and cut into| Steamed ................ 100 | 100 to 100 | No change .............. 0 0toO
pieces.
HYACINTH-BEANS, raw:
1296 Untrimmed ............. Trimmed ................ 93| 91 to 95 | Ends and strings ....... 7 5to9
1297 Trimmed ............... Steamed ................ 94| 94 to 95 | Net Tosses ............. 6 5to6
ICINGS. See FROSTINGS.
1298 |INCONNU, round .......... Flesh, raw ............. *63 --- Head, fins, entrails, 37 ---
bones, and skin.
1299 |JACKFRUIT, raw .......... PUTPp teviiiiiiiiie e 28| 25 to 32 | Seeds and skin ......... 72 68 to 75
JAVA PLUMS. See ROSE
APPLES.
1300 |JERUSALEM-ARTICHOKES, raw| Pared tubers ........... *69 --- Parings ......cceeieennnn 31 ---
JEW'S-EAR. See PEPEAO.
JICAMA. See YAMBEAN.
JUJUBE, common:
1301 Raw ...oovvviviiiininns Flesh and skin ......... 93| 87 to 96 | Seeds ........c.iiiinnn 7 4 to 13
1302 Dried ....covvvvvvennnd] cunnn [« Lo T 89| 85 to93 | ..... [« Lo T 11 7 to 15
JUTE, raw:
1303 Bunch .......covviene, Tender tips and leaves 62| 39 to 87 | Tough leaves and stems 38 13 to 61
1304 Tender tips and leaves | Steamed ................ 99| 99 to 100| Net 10SS€S ..vvvvvnnnnnn 1 0 to1l

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION “OZG‘ R“OZGE DESCRIPTION “‘;,:G‘ R“OZGE
—(1) (2) (3) (ay (5) (6) (7) (8)
KALE:
Raw:
1305 Untrimmed ........... Leaves without stems ...| 64 --- Stems, midribs, trimming,| 36 ---
and damaged leaves.
1306 DO veviiiiiiiiie Leaves with stems ...... 71 59 to 74 | Stem ends, tough stems, 39 26 to 41
and tough part of
midribs.
1307 Trimmed ............. Cooked by boiling or 110| 81 to 138 Net change ............. +10| +38 to 19
steaming.
1308 DO veviviiiii e Boiled ............... 105| 81 to 138 ..... do ...iiiiiiaa, +5| +38 to 19
1309 Do vvvivnniinnt, Steamed .............. 115| 88 to 135 ..... [« +15| 435 to 12
Canned, contents of can:
1310 A11 samples ......... Drained solids ......... 64| 61 to 72 | Liquid ........oivvnntn. 36 28 to 39
1311 No. 303 ...vvvvins] wunnn [« [ 68| 63 to72 | ..... do ..., 32 28 to 37
1312 No. 10 covvvinennn]| vunnn do .., *61 L [« Lo 39 -—--
Frozen, contents of
package:
1313 Leaf ...ovvviininnn, Boiled or steamed ...... 76| 64 to 92 | Net 10SS€S ....vvvvvnn.. 24 8 to 36
1314 Chopped ............. Boiled ........ccoiuunnn 90| 90 to 91 | ..... o e 10 9 to 10
1315 |KETAMBILLA, whole, raw ..| Pulp .......ccvvvivnnn.. *62 -—- Seeds, skin, and bud end 38 ---
KIDNEY:
TRIMMING DATA
Raw, untrimmed:
1316 Beef ......c.oiiiann. Trimmed, ready to cook, 82| 78 to 87 | Fat, veins, connective 18 13 to 22
raw. tissue.
1317 Lamb v.ovvviiiiiiiiiit]| vennn do ciiiiiiiiis *97 LT do ... 3 ---
1318 Veal ...vvvvvvvnvnnnn| vunnn e Lo *88 -—- do ..., 12 ---
COOKING DATA
Raw, ready to cook:
1319 Beef ......coviu.t.. Baked ........iiiiinnn. *75 --- Net losses ............. 25 ---
1320 DO viveiiiieae Braised or simmered .... 50| 45 to 53 | ..... do st 50 47 to 55
KIM CHEE. See CABBAGE;
CABBAGE, CHINESE; and
CUCUMBERS, salted.
1321 [KINGFISH, round ......... Flesh, raw ............. *44 --- Head, fins, entrails, 56 ---
bones, and skin.
KOHLRABI, raw:
1322 With leaves ........... Pared, bulblike stems ..| *46 -— Leave§ with stems, 54 -—-
parings.
1323 Without leaves ........| ..... [« [ *63 -—- Stem ends and parings 37 ---
KOROGAKI. See
PERSIMMONS, dried.
1324 | KUMQUATS, raw ........... Pulp and rind, raw ..... 93| 88 to 96 | Seeds ........ciiiiiinnn 7 4 to 12
KUWAT. See ARROWHEAD.
1325 | LAKE HERRING, raw ....... Fillet with skin, raw *52 --- Head, fins, entrails, 48 -—-
scales, and bones.
LAKE TROUT:
1326 Round ................. Fillet without skin, raw] *43 --- Head, tail, fins, 57 ---
entrails, scales,
bones, and skin.
1327 Drawn .....ccvvivennnnn. Fillet with skin, raw .. 59| 55 to 64 | Head, tail, fins, and 41 36 to 45
bones.
LAKE TROUT (siscowet):
1328 Round .............. ... Fillet without skin .... 37| 34 to 40 | Head, tail, fins, 63 60 to 66
entrails, scales,
bones, and skin.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains mdicated by a plus () sign; losses without a sign)

ITEM
BEF P
ORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (4r (5) (6) (7) (8)
LAMB:
SLAUGHTER AND BONING DATA
1329 Live coeviiiiiiiiian, Chilled, dressed carcass| 49| 43 to 55 | Dressing and chilling 51 45 to 57
losses.
Carcass or sides,
chilled and dressed:
1330 Prime ...t Lean and fat meat, raw *86 --- Bones ........i.iiiat, 14 ---
1331 Choice .ovvvvvvvvnnen]| vonnn [« 1o *84 - | e [« (o T 16 -
1332 70T« A do ..ot *82 EET T do ...t 18 ---
1333 Utitlity covevvnnnnnn] connn T« (o TN *78 L [« Lo T 22 -—-
Wholesale cuts, raw,
bone in:
Breast and flank:
1334 Prime .......coviia| ontn [« (o *92 B [« o T 8 -—
1335 Choice ..o vunen do ..iiiiiiiin., *89 L do i, 11 ---
1336 Good ...iiiiiiinina| veann T« (o TN *89 --- | o [ T 1 -—--
1337 Utility wovvvvnnnns] vuntn do .. i *86 - | [« [« N 14 -
Foreleg:
1338 Prime .....covvunn| vonnn [« 0 T *73 -—— e [« Lo T 27 ---
1339 Choice ......covvv| vunnn do ... *70 S L« [ T 30 -
1340 Good ...iiiiiiinnnn| cennn do .. *69 -—= | el [« (o 31 ---
1341 Utility coeevvnnnns] vunen do .eiiiiiiee *67 -—- | [« [ T 33 ---
Leg:
1342 Prime ....ovvvniiit| vunnn [« 1o *87 - | ... [« o T 13 -—-
1343 Choice ....covvvvvn| cuunn < (s TN *85 B do ..., 15 ---
1344 [e1eYoT: ISP N < [« T *84 -—- .. do ...viiiiiiinn.. 16 ---
1345 Utility vovvnnennen| vunen [« [0 T *82 -—- |l [« (o TN 18 ---
Loin:
1346 Prime ........oooiu| oinnn o [ T *90 EET T T« o TN 10 -r-
1347 Choice ...vvvvvvnnn]| vuvnn [« [0 T *89 -—- ... [« (o TN 1 ---
1348 Good ....oiiiiiiii| cuenn [ Lo *86 L [« [ T 14 ---
1349 Utility wovevnennen] vunnn < [ *82 L [« [ T 18 ---
Neck:
1350 Prime ....covviiin| connn [« Lo T *80 - .. < (o TN 20 -
1351 Choice ...vvvvvvvnn]| vovnn [« [« *78 -—- | e [« [ TN 22 -—-
1352 Good ...iiiiiiinnnn]| ceenn [+ [« TN *77 -—- | e T« (o N 23 -—-
1353 Utility oovveenenns| vonen [« (o TR *71 -—- | .. [« [0 N 29 -—-
Rib: N
1354 Prime ......oovvvien]| innn [« (o T *87 EE T do ..ieiiiiiin, 13 ---
1355 Choice .....oovvvee| vintn do ..iiiiiiin. *81 LT [« (o T 19 ---
1356 GOOd vovvvvvennnnn| wennn < [0 TN *80 L [« [ TN 20 -——-
1357 Utility covvvevnnnn| vunnn [« [ T *75 L [« [ T 25 ---
Shoulder:
1358 Prime ....ccovvvvne| vunnn [« (o T *88 -—- | [« [ TR 12 ---
1359 Choice vovveevnnnnn]| vunnn [« [ TN *86 - | .. [« e T 14 ---
1360 (€160 Y« I N [« Lo T *84 L do ...iiiiiin.. 16 -
1361 Utility covevevnnnn] vunnn < [ T *82 - e [« [ TN 18 ---
Selected retail cuts,
raw, bone in:
1362 =Y Lean and fat meat, raw, 76 | 65 to 82 | Bones with some trimmings| 24 18 to 35
slightly trimmed.
1363 DO voviiiiiii i Lean, raw .............. 58| 57 to 59 | Net 1osses ............. 42 41 to 43
Excess fat ........... 19 17 to 20
Bones ...........c0ve.. 16 15 to 17
Waste .........iiinnn 7 7 to 8
1364 Rib 1oin ....... ..., Lean and fat meat, raw, 73| 61 to 88 | Bones with some trimmings| 27 12 to 39
slightly trimmed.
1365 DO veviiiiiiit Lean, raw .............. 41 38 to 44 | Net losses ............. 59 56 to 62
Excess fat ........... 39 35 to 43
Bones ...............n 1 10 to 13
Waste ...........iints 9 8 to 9
1366 Shoulder ............| «.... [« Lo T 48| 47 to 48 | Net T0SS€S +evvvevnennn. 52 52 to 53
Excess fat ........... 27 25 to 29
Bones ........cienunn 17 16 to 19
T 8 7 to 8

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicared by a plus () sign. losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AvG. RANGE DESCRIPTION AVG. RANGE
% % % %
—) (2) (3) (ar (5) (6) (7) (8)
LAMB--Continued
- THAWING DATA
Retail cuts, frozen:
1367 Leg, boneless ....... Thawed meat ............ 96 | 93 to 98 | Thawing losses ......... 4 2 to7
1368 Shoulder, boneless ..| ..... [« o T 98| 96 to 100} ..... [« < T 2 0 to 4
. COOKING DATA
Retail cuts, raw:
Cooked by all methods
(broiled, pan fried,
oven cooked, braised)
to indicated stages
of doneness:
1369 Chops and steaks, A1T internal tempera- 75| 64 to 94 | Net 10SS€S .....vvunnnn. 25 6 to 36
bone in, boneless, tures, 60 to 83°C Drippings ............ 8 2 to 15
and unspecified (140° to 181°F) Volatiles ............ 17 7 to 26
(including loin, and unspecified.
rib, shoulder,
armbone).
1370 0] Rare, 60° to 70°C 80| 70 to 94 | Net 1osses ............. 20 6 to 30
(140° to 158°F) Drippings ............ 7 4 to 13
internal temp. Volatiles ............ 13 7 to 18
1371 3o T Medium, 75° to 80°C 79| 66 to 89 | Net Tosses ............. 21 11 to 34
(167° to 176°F) Drippings ............ 6 2 to 15
internal temp. Volatiles ............ 15 9 to 21
1372 3¢ TN Well done, 82° to 66| 64 to 70 | Net 1osses ............. 34 30 to 36
83°C (180° to Drippings ............ 10 6 to 14
181°F) internal Volatiles ............ 24 20 to 26
temp.
1373 Patties, ground ..... Pan or oven broiled ....| 68| 62 to 74 | Net 10SS€S .......c.cn.. 32 26 to 38
Drippings ............ 20 12 to 29
Volatiles ............ 12 6 to 21
1374 [0 Cooked in microwave oven| 63| 59 to 68 | Net 10sses ............. 37 32 to 41
Drippings ............ 20 16 to 24
Volatiles ....oovvenn. 17 14 to 20
Roasted by dry heat in
conventional oven:
Roasts:
1375 A1l samples (bone A11 internal tempera- 74| 53 to 88 | Net 10SS€S ...vvvvuvennn 26 12 to 47
in, boneless, tures, 67° to Drippings ............ 7 2 to 22
including leg, 83°C (153° to VOTAatiles «vevvnvennn. 19 9 to 33
loin, rib, 181°F) and
shoulder). unspecified.
1376 Do ..... e ee e Rare, 67° to 70°C 80| 69 to 88 | Net losses .......cvunnn 20 12 to 31
(153° to 158°F) Drippings ............ 7 2 to 12
“internal temp. Volatiles ............ 13 10 to 22
1377 [0 T Medium, 75° to 7S;°C 73| 53 to 80 | Net Tosses ............. 27 Zg to 1;17
(167° to 174°F Drippings ............ 7 to 15
internal temp. VOTatiles «oeevevnnenn 20 13 to 25
1378 0] T Well done, 80° to 68 | 54 to 78 | Net 105S€S ....vvvnnnnnn 32 22 to 46
85°C (176° to Drippings ............ 10 4 to 22
185°F) internal Volatiles ............ 22 9 to 33
temp.
Leg, whole:
1379 Bone in ......... Rare, 67°C (153°F) 84| 77 to 88 | Net 10SS€S .euvereunnnnn 16 12 to 23
internal temp. Drippings ............ 5 2 to7
Volatiles ............ 11 10 to 15
1380 Do covvvninnn Medium, 75° to 79°C 73| 69 to 80 | Net 1osses ............. 27 20 to 31
(167° to 174°F) Drippings ............ 7 5 to 8
internal temp. Volatiles ............ 20 17 to 26
1381 DO ceviiiiinnnn Well done, 82° to 71 56 to 83 | Net 10SS€S «.vvvvvnnnnnn 29 17 to 44
83°C (180° to Drippings ............ n 5 to 14
181°F) internal Volatiles ............ 18 12 to 30
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION
DESCRIPTION ‘%G‘ RA‘;GE DESCRIPTION AO‘A"G‘ RA;,‘GE
0
—) (2) (3) (ar (5) (6) (7) (8)
LAMB--Continued
COOKING DATA -- Continued
Retail cuts, raw--
Continued
Roasted by dry heat in
conventional oven--
Continued
Roasts--Continued
Leg, whole--
Continued
1382 Boneless ........ Ra?e, 67° to 70°§ 78| 69 to 84 | Net losses 2; 16 to ?;
153° to 158°F Drippings 4 to
internal temp. Volatiles 15 12 to 22
1383 Do .oovivnnnnnn Mec(ﬁum, 75° to 7?°C 72| 53 to 80 | Net losses %8 20 to ;&7
167° to 174°F Drippings 0 5 to 15
internal temp. Volatiles 18 13 to 25
1384 3o Well do?e, 80° to 67| 60 to 78 | Net Tosses 33 22 to 40
85°C (176° to Drippings .. 1 6 to 22
185°F) internal Volatiles 22 9 to 30
temp.
1385 Bone in or bone- Unspecified internal| 72| 58 to 74 | Net losses ............. 28 26 to 42
less. temp. Drippings ............ 13 6 to 17
VolatileS «oovevvnnnn. 15 12 to 34
Leg, half, boneless:
1386 Shank ........... Ne}] doni, 82°C 67| 64 to 70 | Net losses ............. 33 30 to 36
180°F) internal Drippings ............ 5 4 to 7
temp. Volatiles ............ 28 25 to 29
1387 Sirloin .........| ..ol do .......... 62| 60 to 64 | Net 10SS€S ....ovvuvnnns 38 36 to 40
Drippings ............ 3 6 to 11
Volatiles ............ 30 27 to 33
1388 Rib, whole, bone in Medium, 76°C (169°F)| 79| 74 to 85 | Net 1osses ............. 21 15 to 26
internal temp. Drippings ............ 9 4 to 13
Volatiles .....cocune. 12 5 to 16
1389 Shoulder, whole, Rare, 69°C (156°F) 77| 73 to 79 | Net Tosses ............. 23 21 to 27
boneless. internal temp. Drippings ............ 9 8 to 12
VolatileS ............ 14 12 to 15
1390 37 RN Medium, 77°C (170°F)| 68| 64 to 74 | Net 10SS€S ............. 32 26 to 36
internal temp. Drippings ............ 8 4 to 13
Volatiles ............ 24 21 to 28
Roasted in microwave
oven:
1391 Leg, whole, bone Medium, 79°C (174°F) *75 --- Net losses 25 ---
in or boneless. internal temp. Drippings .. 8 -
Volatiles .. 17 ---
1392 DO oiviiiiiinn Wel(l dom;, 82°C 57| 54 to 60 | Net losses 43 40 to 46
180°F) internal Drippings 16 14 to 19
temp. VoTatiles «eoveevennen 27 24 to 30
Cooked by moist-heat
methods:
1393 Leg, whole, bone- Cooked in film to 75°C{ 70 --- Net losses .......c.ovunn 30 ---
less. (167°F) internal Drippings ............ 24 ---
temp. Volatiles ............ 6 ---
1394 Shoulder, bone in Braised to 95°C 76| 75 to 77 | Net 10SS€S ......o.c..... 24 23 to 25
(203°F) internal Drippings ............ 12 11 to 12
temp. Volatiles «veevvuenen 12 11 to 13
1395 Shoulder, shank, Braised, simmered, or 60| 54 to 72 | Net TosSeS ............. 40 28 to 46
breast, flank, stewed to unspecifi-
or neck (bone ed internal temp.
in and bone-
less).

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign, losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION A“/Z& RAQ’/‘GE DESCRIPTION A;/IG. RAQZGE
—(1) (2) (3) (ar (s) (6) (7) (8)
LAMB--Continued
POSTCOOKING DATA
Roasted by dry heat:
Leg:
1396 Bone in ........... Lean and fat meat, boned| 72| 71 to 72 | Bones, skin, excess fat, 28 28 to 29
and cutting loss.
Bones ........ciiiin.n. 22 15 to 28
Skin and excess fat .. 5 ---
Cutting loss ......... 1 ---
1397 0 T Lean meat, boned ....... 58 | 56 to 69 | Bones, excess fat, 42 31 to 44
juices, and cutting
Toss.
Bones ..., 16 15 to 24
Excess fat ........... 14 8 to 16
JUICES vt 1 10 to 14
Cutting loss ......... 1 1 to?2
1398 Boneless ..........| «.... do ..l 86| 75 to 88 | Excess fat, shrinkage, 14 12 to 25
and cutting Toss.
Excess fat ........... 5 3to7
Shrinkage ............ 8 6 to 12
Cutting 1oss ......... 1 ---
1399 Rib loin, bone in ...| Lean and fat meat, boned| 66| 63 to 67 | Bones, juices, and 34 33 to 37
cutting loss.
BOnes ....iiiiiiiiinnn 25 22 to 29
Juices ....iiiiiiinnn 8 7 to9
Cutting loss ......... 1 1to?2
1400 DO coviiiiiii Lean meat, boned ....... 55| 52 to 57 | Bones, excess fat, 45 43 to 48
juices, and cutting
loss.
BOnes .....ieiiiiiannn 10 9 to 12
Excess fat ........... 26 23 to 31
Juices «..iiiiiiiiinnn 7 6 to 8
Cutting 10SS ......... 2 ---
1401 Rib, bone in .........| ..., e 1o 39| 31 to 47 | Bones, excess fat, 61 53 to 69
carving, and handling
Toss.
Bones ......iiiiiiinen 30 27 to 36
Excess fat ........... 23 18 to 28
Carving .......ooinnn. 3 1to6
Handling 10ss ........ 5 1 to3
Shoulder:
1402 Bone in ........... Lean meat, slightly 75| 73 to 77 | Bones, excess fat, and 25 23 to 27
trimmed, boned. cutting loss.
Bones .....iiiiiiian 19 -
Excess fat ........... 5 ---
Cutting 10SS ......... 1 0to3
1403 Boneless .......... Lean meat, slightly 83| 81 to 86 | Excess fat, shrinkage, 17 14 to 19
trimmed. and cutting loss.
Excess fat ........... 9 7 to 10
Shrinkage ............ 7 6 to 10
Cutting Toss ......... 1 ---
1404 DO vovviiiiin Lean meat .........i0.nn 66| 55 to 75 | Excess fat, carving, 34 25 to 45
and handling loss.
Excess fat ........... 28 18 to 41
Carving .............. 2 1to3
Handling loss ........ 4 2 to 6
Cooked by moist heat
(pot roasted,
simmered, boiled,
pressure cooked):
1405 Shoulder, bone in ...| Lean and fat meat, boned| 76| 65 to 83 | Bone and cutting loss .. 24 17 to 35
Bones ........oiiinen 22 17 to 32
Cutting 10ss ......... 2 0 to 4
1406 Do il Lean meat, boned ....... 50| 49 to 50 | Bone, excess fat, and 50 50 to 51
cutting loss.
BONES +vvviiiiiniinnnn 17 16 to 18
Excess fat ........... 22 20 to 24
Juices and waste ..... 10 10 to 12
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (ay (5) (6) (7) (8)
LASAGNA:
Noodles, enriched:
1407 Without egg ......... Cooked to al dente stage| 212 | 210 to 215| Net gain due to water +112 | #1170 to +115
absorption.
1408 DO veviiiiiiii Cooked to tender stage 248 | 243 to 256 | ..... do ..iiiiiiiiien, +148 | +143 to +156
1409 Withegg ......ooouil] oult do v.iiiiiiiiinan. 236|232 to 240 ..... do ... +136 | +132 to +140
1410 Cooked noodles with Baked until hot and 93| 90 to 95 | Net 10ss€S ......c....... 7 5 to 10
sauce and cheese made bubbly.
from recipe or from
mix.
1411 Frozen, prepared ......| ..... [« [ TN 89| 82 to 96 | Evaporation ............ 1 4 to 18
1412 (LEEKS, raw .....c.coveunn. Bulb and Tower leaf ....| 44| 35 to 58 | Tops, root ends, and 56 42 to 65
skin ends on bulb.
TOPS wevniiiiiiiiinns 46 44 to 54
Root ends ............ 8 7 to 11
Skin_ends on bulb .... 2 1to 2
1413 |LEMONS, whole ........... JUICE viiiiniiiinennnn, 431 29 to 55 | Peel, seeds, and 57 45 to 71
membranes.
1414 0] Juice, strained ........ 36| 18 to 46 | Peel, pulp, and seeds .. 64 54 to 82
Peel ...ovvviiinnnnn.. 45| 32 to 68
Pulp «.oovviiiiiaet, 17 13 to 23
Seeds ..iiiiiiiiiinn.. 2 0 to 4
1415 3 Cartwheel slices with 80| 64 to 93 | Waste ends and handling 20 7 to 36
peel. loss.
1416 DO veiiii i Wedges with peel ....... 98 98 to 100 | Seeds ......ovvvuennnn.. 2 0 to 2
1417 |[LENTILS, dry, raw ....... Simmered 20 min, drained| 261 | 251 to 281 | Net gain due to water +161 | +151 to +181
absorption.
1418 DO veviiii e Boiled 30 min or baked 289 | 266 to 303 ..... do ...t +189 | +166 to +203
35 min.
LETTUCE:
Butterhead including
Boston, Bibb:
1419 Institutional pack ..| Trimmed for retail pack 72| 70 to 75 | Tough outer leaves ..... 28 25 to 30
1420 Retail pack ......... Trimmed leaves ......... 91| 76 to 95 | Core and wilted leaves 9 5 to 24
Cos or Romaine:
1421 Institutional pack ..| Trimmed and cored ...... 64 | 51 to 78 | Outer leaves, core, 36 22 to 49
trimmings, and
cutting loss.
Quter leaves ......... 22 4 to 31
Core and trimmings ... 12 7 to 17
Handling Toss .......: 2 0 to2
1422 Retail pack ......... Cored ...oovvvvnnnnnnnn, *94 - Core «.vviiiiiiiiia, 6 ---
Crisphead cultivars
including Iceberg:
1423 Institutional pack ..| Trimmed for retail pack 781 73 to 86 | Coarse outer leaves .... 22 14 to 27
1424 Lo Trimmed leaves ......... 71| 67 to 87 | Coarse leaves and core 29 13 to 33
1425 Retail pack ......... Trimmed and cored ...... 93| 88 to 96 | Core and wilted leaves 7 4 to 12
1426 Looseleaf or bunching | ..... [« [ T *64 --- Outer leaves, core, and 36 ---
trimmings.
LIMA BEANS. See BEANS,
Tima.
LIMES:
Acid type:
1427 Whole, raw .......... Sections without mem- *57 --- Peel, seeds, and 43 ---
brane, raw. membrane.
1428 DO veviiiiii it Juice covviiiiiiiiiin.. 47| 38 to 56 | ..... [« [ 53 44 to 62
1429 Sweet type, whole, raw | Pulp with membrane ..... 84 --- Peel ...t 16 -
1430 [LINGCOD, round .......... Flesh, raw, machine *47 -—- Head, tail, fins, 53 -—-
separated. entrails, scales,
bones, and skin.
1431 DO vt Fillet without skin, raw| 34| 15 to 42 | Head, tail, fins, 66 58 to 85

* Limited data available.

entrails, scales,
bones, and skin with
adhering flesh.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION ‘oz"" RANGE DESCRIPTION “‘}‘{’,G- RANGE
—1(1) (2) (3) (APT (5) (6) (7) (8)
LIVER:
TRIMMING DATA
Untrimmed, sliced, raw:
1432 Beef .....coivvinnntn Trimmed, ready to cook 93| 89 to 98 | Net losses including 7 2 to 11
skin, veins, and blood
1433 (1711 P do i 91| 90 to 92 | ..... do i 9 8 to 11
1434 POrK vevvvnennnnnnenn]| veenn do ...... e 92| 90 to 94 | ..... 41+ TR 8 6 to 10
1435 Veal ....vvvvevnnnnnn veeee 0 tiiiiiiiieen 92| 90 to 94 | ..... do st 8 6 to 10
COOKING DATA
Ready to cook, raw:
1436 Beef .vovviivinniennnn Oven fried or braised 96| 84 to 105| Net change ............. 4 +5 to 16
after coating with
flour.
1437 DO tivviiiineien Pan or oven fried with- 74| 66 to 81 | Net losses ............. 26 19 to 34
out coating, well done.
1438 3¢ Y Pan fried, rare ........ 87| 81 to90 | ..... do ..... Ceeieeeann 13 10 to 19
1439 DO tvvinninnnnnnnns Braised .....ceeiieiinnn 67| 64 to 69 | ..... [« [« T 33 31 to 36
1440 Lamb ............ ....| Scalded and fried ...... 61| 60 to 63 | ..... [« [ 39 37 to 40
1441 POrk vovviiiiiiiinnnn Fried or oven cooked ...| 66| 52 to 82 | ..... [« [« 34 18 to 48
1442 DO veviiiinninnnns Braised with sauce and *76 N o [« T 24 ---
vegetables.
1443 Veal ....cvvvnvnnnnnn Pan fried or braised, 64| 60 to 67 | ..... s 1o 36 33 to 40
well done.
1444 DO tovvrninniennnnn Pan fried, medium rare 79| 76 to 82 | ..... o T PN 21 18 to 24
1445 DO vevvriiiiinnn Pan fried, rare ........ *96 P N [« (o 4 ---
1446 DO tiveriiiininnnnn Fried in conventional *80 N do tiiiiiiiieiinns 20 ---
oven, 25 min.
1447 DO ovviiiiiinnenn Fried in microwave oven, | *78 -—- | do ciiiiiiiieiannn 22 ---
5 min.
LOBSTER, northern:
Whole, in shell:
1448 Live cvvviniiiinnnnnn Boiled .vvvvivvnnnnnnnnn 92| 84 to 104| Net change ..... 8 +4 to 16
1449 Boiled ..ovvuvennennn Body, claw, and tail ...| 28| 22 to 36 | Shell, head, entrails, 72 64 to 78
BOdy «vvvvviiinnnniniennn 7 6 to 9 and handling loss.
CTAW cvovevenonnnnnnnns 111 10 to 15 Shell evvinnnnnennnns 39 36 to 40
Tail ceeevnnennnennnnn 10{ 10 to 12 Head and entrails .... 18 13 to 19
Handling l1oss ...... .. 15 13 to 17
Tail, in shell:
1450 Frozen ...ccovueueens Thawed, in shell ....... 84| 83 to 86 | Thawing losses ......... 16 14 to 17
1451 Thawed ......covvnvnnn Meat, cooked ........... 55| 52 to 58 | Cooking losses and shell 45 42 to 48
1452 Frozen ..oooevvnnnens Meat, raw ......cceunenn 73| 42 to 82 | Thawing losses and shell 27 18 to 58
1453 01 T Meat, cooked ........... 53| 41 to 62 | Cooking losses and shell 47 38 to 59
1454 Thawed .....ovvenennn Broiled, in shell ....... 56| 38 to 77 | Cooking losses ......... 44 23 to 62
1455 Canned, contents of can| Drained solids ......... 70| 68 to 72 | Liquid ......ciiiiiinnnn 30 28 to 32
1456 |LOBSTER NEWBURG, made Baked ....vviiiiiiiiannn *91 --- Net 10SS€S ..ivvvnennnnn 9 ---
from recipe.
LOBSTER, SPINY. See
CRAYFISH.
LOGANBERRIES, canned,
contents of can:
1457 A1l samples ..ovvuvnnnn Drained solids ......... 49| 47 to 49 | Liquid .....ieeiiiiiennn 51 51 to 53
1458 Extra heavy sirup, | ..... s 1o N 48| 47 to 49 | ..... do ..iiiiiiiiinenn 52 51 to 53
No. 303
1459 Heavy sirup, No. 10 | ..... [« [« T *49 N s 1o TN 51 ---
LONGANS :
1460 RaW «evevennnnnnnnnnnns Flesh vovviiivenenanenns 53| 47 to 58 | Shell and seeds ........ 47 42 to 53
1461 Dried vveveeeeecnncoees| conne [+ [+ J PP 36| 34 to 40 | ..... 1o N 64 60 to 66
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* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus \+) sign; losses without a sign)

ITEM
BEFORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—1) (2) (3) (ay (5) (6) (7) (8)
1462 |LOQUATS, raw ............ Flesh ...oiviiiiiinenns 62| 56 to 70 | Skin and seeds ......... 38 30 to 44
SeedS ...iiiiiiiiiennn 23 15 to 34
SKIin tovviiiiiiiiinne, 15 10 to 20
LOTUS:
Root, raw:
1463 Whole .......oovunnn. Peeled and sliced, raw 79| 58 to 92 | Skin and ends .......... 21 8 to 42
1464 Trimmed and sliced ..| Steamed 30 min ......... 96| 94 to 98 | Net losses ............. 4 2toé6
1465 Seeds, dried .......... Seed ...iiiiiiiiiiiiian, 96| 93 to 98 [ Skin .....iiiiiiiiiiennn 4 2to7
LYCHEES:
1466 Raw ..oovvviiinnnnnnnn. Pulp i, 63| 56 to 67 | Thin shell and seeds ... 37 33 to 44
Thin shell ........... 18 18 to 18
Seeds ....iiiiiiiiann. 15 14 to 16
Handling 10SS ........ 4 —-
1467 Dried ...ovvvviiiiiini| ot o [ 54| 50 to 59 | Thin shell and seeds ... 46 41 to 50
Thin shell ........... 19 16 to 26
Seeds ... .iiiiiiintn 27 20 to 32
1468 |MACADAMIA NUTS .......... Kernels ...........o.... 34| 24 to 44 [ Shells ....viiinnnnnnnn 66 56 to 76
MACARONI, dry:
Cuts, elbows, and
shells:
1469 A11 samples, made Boiled to varying degreei 273 | 234 to 328 | Net gain due to water +173| +134 to +228
from different of doneness. absorption.
farinaceous
ingredients.
1470 Semolina only .....| ..... [« [+ I 287 | 273 to 308 ..... do i +187 | +173 to +208
1471 Semolina with | ..... do viiiiii e 256 | 234 to 269 ..... do i +156 | +134 to +169
farina or flour.
1472 Corn, soy, and | ..... [« [« T 268 | 234 to 285 ..... [« [0 T +168 | +134 to +185
wheat.
1473 Milk and unspecifi-| ..... [« [« 318 | 312 to 328 ..... do ..., +218 | +212 to +228
ed wheat ingredi-
ent.
1474 Wheat and soy .....| ..... [« [ T 250 | 241 to 258 ..... [« [ +150( +141 to +158
MACARONI AND CHEESE:
1475 Made from recipe or Heated after mixing ....| 98| 98 to 98 | Evaporation ..e......... 2 2 to?2
from mix.
1476 Frozen ................ Baked ..........ciiinnn. 91| 89 to 95 | ..... do ..., 9 5 to 1
[MACKEREL :
DRESSING AND BONING DATA
Atlantic:
1477 Round ............... Dressed, raw ........... *70 --- Head, tail, fins, and 30 ---
entrails.
1478 DO ..vviiiii Flesh, raw ............. 54 | 46 to 65 | Head, tail, fins, 46 35 to 54
entrails, bones, and
skin.
1479 Drawn .......covevveaf| wennn [« [« T *57 - Head, tail, fins, bones, 43 -
and skin.
Pacific:
1480 Round ............... Dressed, raw ........... *70 --- Head, tail, fins, and 30 -
entrails.
1481 Dressed ............. Flesh, raw ............. 72| 64 to 80 | Bones and skin ......... 28 20 to 36
1482 Spanish, round ........ Fillet with skin, raw ..| 59| 54 to 64 | Head, tail, fins, 41 36 to 46
entrails, and bones
with adhering flesh.
COOKING DATA
Unspecified:
1483 Dressed, raw ........ Broiled, bone in ....... 80| 71 to 83 | Net 1osses ............. 20 11 to 29
1484 Fillet, raw ......... Baked .........ciial. 86 LT do ...iiiiiiii. 14 ---
1485 DO veiiiiiiiin Broiled ................ 77 -l do ..iiieeiiiia 23 -—--
1486 Fillet, salted, Drained solids ......... 98 - Liquid .....ooiinia, 2 ---
soaked.

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains mdicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—) (2) (3) (ay (5) (6) (7) (8)
1487 |MACKEREL, canned (horse Drained solids ......... 84| 81 to 86 | Liquid .......cvvvunvnn.. 16 14 to 19
or Pacific), contents
of can.
1488 |MAMEY .....ooiiiiiiii, Flesh ....ooviiiiiiat, 60| 52 to 71 Seeds and skin ......... 40 29 to 48
MAMMEE APPLE. See MAMEY.
MANDARIN ORANGES. See
TANGERINES.
MANGO, whole, raw:
1489 ATT types ..coovvvennnn. PUlp cvviiiiiiii 69| 51 to 82 | Skin and seeds ......... 31 18 to 49
Skin woaiiiiiiiiin 15 6 to 19
Seeds ... iiiiiiiiiainn 16 9 to 34
Florida:
1490 A1l cultivars .....| ..... [« [« TN 76| 69 to 82 | Skin and seeds ......... 24 18 to 31
SKin vt 13 7 to 17
Seeds ...oiiiiiiiiinen 1 9 to 19
1491 Haden ...........| ..... [« [ 74| 70 to 78 | Skin and seeds ......... 26 22 to 30
SKin coveiiiiiiiiian, 15 14 to 17
Seeds ...iiiiiiiiiinnn 1 11 to 12
1492 Irwin coovvvniine| onnn <[« *82 --- Skin and seeds ......... 18 -—-
Skin woviiiiiiiiien 9 -
Seeds ..., 9 ---
1493 Kent «.ovvviiii] oentn do i, *80 -—- Skin and seeds ......... 20 ---
Skin voveiiiiiiiiiann 8 ---
Seeds 12 ---
1494 Hawaii ........oovvvie] v [ (o 62| 57 to 67 Skin and 38 33 to 43
Skin c.oeiiiii 21 20 to 27
Seeds 17 16 to 25
1495 |MANGOSTEEN .............. Flesh, raw ............. 29 | 28 to 31 Rind and seeds ......... 71 69 to 72
MANICOTTI:
1496 Dry coveiiiiiiianan, Cooked in water until 220 | 215 to 226 | Net gain due to water +120| +115 to +126
tender. absorption during
cooking.
1497 Cooked, stuffed with Baked in oven at 232°C 88| 87 to 89 | Evaporation ............ 12 11 to 13
cheese with tomato . (450°F).
sauce added, frozen.
MARMALADE PLUMS. See
SAPOTES.
MATAI. See WATER
CHESTNUTS.
MEAT. See BEEF, LAMB,
PORK, VEAL.
MEAT LOAF. See BEEF.
MERINGUE:
1498 Hard .......coovvnnnnn Baked until firm and 74| 72 to 75 | Net losses ............. 26 25 to 28
dry.
1499 Soft coviiiiiiiiitn Baked until peaks were 79| 75 to 83 | ..... [« [« 21 17 to 25
lightly browned.
1500 |{MILLET, cracked and Cooked by boiling 1 part|*753 --- Net gain due to water +653 ---
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ground.

MIXED VEGETABLES. See

VEGETABLES, MIXED.

* Limited data available.

ground millet in 6
parts water for 25 min.

absorption.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sigir: losses without a sigin)

ITEM
BEFORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (ay (5) (6) (7) (8)
1501 |MOUNTAIN APPLE, whole, Flesh with skin ........ *87 --- Seed and stem end ...... 13 ---
raw.
MUFFINS, all types,
including blueberry,
bran, corn, plain:
1502 Batter made from recipe| Baked until Tight brown 86| 82 to 88 | Net 10SS€S ..vvvvvrnnnn. 14 12 to 18
1503 Batter made from mix | ..... ¢ 1o H 90| 88 to 92 | ..... do ...iiiiiii.., 10 8 to 12
and added ingredients.
1504 Frozen, baked ......... Heated in oven ......... 92| 81 to 95 | Evaporation ............ 8 5 to 19
1505 {MULLET, round ........... Flesh, raw ............. 53| 41 to 58 | Head, tail, fins, 47 42 to 59
entrails, scales,
bones, and skin.
1506 Do voviiiiii Fillet without skin, raw| 32| 25 to 38 | Head, tail, fins, 68 62 to 75
entrails, scales,
bones, and skin with
adhering flesh.
MUNG BEAN SPROUTS. See
BEANS, Mung, Sprouted.
MUSHROOMS :
Raw:
Whole:
1507 Good quality ...... Trimmed ................ 97| 87 to 100 | Trimmings, mainly stem 3 0 to 13
ends.
1508 Fair quality ...... Peeled, trimmed, sliced 81| 75 to 85 | Peelings, trimmings, and 19 15 to 25
slicing losses.
1509 Whole or sliced, Cooked, all methods ....| 69| 47 to 88 | Net 1o0sses ............. 31 12 to 53
peeled and trim-
med.
1510 0] Broiled, fried, or 65| 47 to 80 | ..... [« [ 35 20 to 53
sauteed.
1511 [0 P Boiled or simmered .. 73| 64 to 8 | ..... do ...l 27 12 to 36
1512 Canned, contents of Drained solids.......... 581 47 to 62 | Liquid ................. 42 38 to 53
can, all samples.
Dried:
1513 Whole ...t Trimmed ................ 82| 78 to 85 | Stems ........eieiiinnn. 18 15 to 22
1514 Trimmed ............. Soaked .......ooiiiial. *341 --- Net gain due to water +241 ---
absorption.
1515 Soaked .............. Steamed 15 min ......... *96 - Net losses ............. 4 ---
1516 Frozen, in butter sauce| Heated by frying ....... *51 LT do ...l 49 ---
1517 |MUSKELLUNGE, round ...... Flesh, raw ............. *49 - Head, tail, fins, 51 ---
entrails, scales,
bones, skin, and
handling loss.
MUSKMELONS :
Raw:
Cantaloup:
1518 Whole ............ | ... L« TN 51| 29 to 74 | Cavity contents, rind, 49 26 to 71
cutting loss.
Cavity contents ...... 9 6 to 14
Rind ................. 39 20 to 56
Cutting 1oss ......... 1 0 to3
1519 Halves or sections,| ..... do L. 56 --- Rind and cutting loss 44 ---
cavity contents Rind ..o, 43 ---
removed. Cutting 10ss ......... 1 -—-
Casaba:
1520 Whole .....ovvivvii]| oot [« Lo *60 == Cavity contents and rind 40 --
Cavity contents ...... m -
Rind ................. 29 ---

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD
BEFORE PREPARATION

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

DESCRIPTION AVG.| RANGE DESCRIPTION AVG. RANGE
% % % %
— (1) (2) (3) (4r (5) (6) (7) (8)
MUSKMELONS--Continued
Raw--Continued
Casaba--Continued
1521 Sections with rind | Sections with rind ..... 90 | 87 to 94 10 6 to 13
and cavity
contents.
1522 Sections with rind | Flesh, raw ............. 67 | 64 to 71 33 29 to 36
1523 Flesh without rind | Cubed or diced ......... *97 --- 3 ---
Honeydew:
1524 Whole ............. Flesh, raw ............. 46 | 34 to 54 54 46 to 66
5 ——
49 42 to 62
1525 Sections with rind | ..... o [« T 57 | 50 to 61 43 39 to 50
Persian:
1526 Whole «...ovvvvvvn| vueen [« (o *42 --- Cavity contents and rind 58 ---
Cavity contents ...... 5 ---
. Rind .......c.oivntt. 53 ---
1527 Sections with rind | Sections with rind ..... 95| 94 to 96 | Cavity contents ........ 5 4 to 6
and cavity
contents.
1528 Sections with rind | Flesh, raw ............. 44| 41 to 46 [Rind .......coiiiiinne. 56 54 to 59
1529 Frozen, melon balls in | Thawed solids, drained 55| 53 to 57 | Liquid .......ceiviiennn 45 43 to 47
sirup.
1530 [MUSSELS, whole .......... Solids and liquor ...... 51| 43 to 56 | Shell and "beard" ...... 49 44 to 57
1531 (315 Drained solids, raw ....| 29| 25 to 33 | Shell, "beard," and 71 67 to 75
liquor.
MUSTARD GREENS:
Raw:
1532 Untrimmed ........... Leaves, trimmed ........ 93 | 90 to 95 |Bases ........ciiiuiiinnnn 7 5to 10
1533 Trimmed ............. Boiled ......cevviinnnns *84 --- Net Tosses ............. 16 ---
1534 DO vevviiiii i Steamed .........eiinnen 93| 92 to 94 |..... [« [ T 7 6 to 8
Canned, chopped,
contents of can:
1535 A1l samples ......... Drained solids ......... 64| 61 to 69 |Liquid ........coievnins 36 31 to 39
1536 No. 303 .oovvvvennn| vunnn [« [ T 67 | 65 to 69 |..... do .. 33 31 to 35
1537 No. 10 covvvvninnn| vvnnn [« (o T *61 e do .. 39 ---
1538 Frozen, chopped, Boiled or simmered, 90 | 84 to 100 | Net 1osses ............. 10 0 to 16
contents of package. drained.
NATAL PLUM. See CARISSA.
1539 [NECTARINES ....cvvvnnnnn. Flesh with skin, raw ... | 91 ] 86 to 95 |Pits ...........ccovunns 9 5 to 14
1540 DO tiviieii it Flesh, raw ............. 85| 81 to 8 | Pits and skins ......... 15 13 to 19
INOODLES, EGG, all sizes,
including twists,
fettucini, and
others:
Dry:
1541 A11 samples made with| Cooked to al dente and 262 | 226 to 310 | Net gain due to water +162 | +126 to +210
various tender stages. absorption during
farinaceous cooking.
ingredients.
1542 Semolina or durum | ..... [« (o T 244 | 226 to 265 ..... [« Lo JP U +144 | +126 to +165
flour only.
1543 Other wheat flour | ..... o [« T 2731242 to 310 | ..... do ...iiiiiiin, +173 | +142 to +210
or unspecified.
1544 Unspecified ....... Cooked with sauce mix, 96 | 92 to 100 | Net 10Sse€S .......cevennn 4 0to8
water, and butter in
covered casserole.
1545 Cooked ........couvnnnn Added to prepared sauce, | 99| 98 to 99 |..... [« o TS 1 1 to2
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

LOSS OR GAIN [N PREPARATION
YIELD AFTER PREPARATION (Gains indicated by a plus (+) sign, losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION DESCRIPTION “‘;:G‘ R“;GE DESCRIPTION “u‘/’G‘ RA(;‘GE
—n (2) (3) (ay (5) (6) (7) (8)
NOODLES, JAPANESE:
Raw:
1546 Chow funn (wheat Boiled ...........u..... *274 --- Net gain due to water +174 -
with potassium absorption during
carbonate). cooking.
1547 Soba (buckwheat) ....| ..... [« [« T *372 -~ | <o +272 -
1548 Somen or udon (wheat,| ..... do ....iiiii, 393 {327 to 456 | ..... do ...l +293 | +227 to +356
sodium bicarbonate,
salt, and egg).
Canned, contents of can
1549 Konnyaku ............ Drained solids ......... 57| 55 to 60 |Liquid ........ooonnn.. 43 40 to 45
1550 Shirataki ...........| ..., [« o R 62| 60 to 64 | ..... do ..., 38 36 to 40
INUTS. See individual
‘kinds.
OATS, ROLLED (plain or
maple flavored):
1551 Regular ............... Cooked, 1 part cereal in| 578 | 556 to 602 | Net gain due to water +478 | +456 to +502
2 to 2 1/4 parts water absorption during
(by volume) for 5 min. cooking.
1552 Quick «ovviiiiiii.. Cooked, 1 part cereal in| 604 | 520 to 636 | ..... [« o H +504 | +420 to +536
2 to 2 1/4 parts water
(by volume) for 45 s
to 1 min.
1553 Precooked (instant) ...| Prepared by mixing 28 g | 619 | 603 to 632 | Net gain due to added +519 | +503 to +532
(1 0z) cereal with water.
180 m1 (3/4 cup) hot
water.
OKRA:
Raw:
1554 Untrimmed ........... Trimmed, raw ........... 86 | 80 to 95 | Crown and tip .......... 14 5 to 20
Trimmed:
1555 Whole ............. Boiled or steamed ...... 110 | 98 to 139 | Net change ............. +10| +39 to 2
1556 [T Steamed ................ *92 --- Net losses ............. 8 ---
1557 Canned, contents of Drained solids ......... 60 | 50 to 66 |Liquid ................. 40 34 to 50
can, all samples.
Frozen:
1558 Whole ............... Boiled or steamed ...... 99 | 92 to 103 | Net change ............. 1 +3 to 8
1559 Cut vovvviiiiaa..., PO (o 82| 76 to 86 | Net losses ............. 18 14 to 24
OLIVES, in brine:
Green, contents of can,
unspecified size:
Plain:
1560 Unpitted .......... Drained solids ......... 63| 52 to 76 |Liquid ................. 37 24 to 48
1561 Pitted ............| ..... do ....iiiiiiia... 53] 50 to 56 | ..... do ..o, 47 44 to 50
1562 Stuffed .............f o.... do ..., 64| 56 to 73 | ..... [« [ 36 27 to 44
Ripe, all cultivars,
contents of can,
unspecified size:
Dark:
1563 Unpitted ..........| ..... do coiiiiiiiil, 53] 41 to65 | ..... do ..o, 47 35 to 59
1564 Pitted ............| ..... [« [ I 47 | 42 to 52 | ..... do ..., 53 48 to 58
1565 Green, unpitted ..... cemen dO Ll 57| 54 to 63 | ..... do ...l 43 37 to 46
Ripe, unpitted, drained
solids:
1566 Dark ...evviieinian.. Pitted flesh ........... 86| 83 t0 90 |Pits .....ovvivuuunn.... 14 10 to 17
1567 Greek process .......| ..... do sl 80| 76 to 83 | ..... do ..l 20 17 to 24
OMELET. See EGGS.

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued

(Percent by weight)

YIELD AFTER PREPARATION ) LOS.S OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
— 1) (2) (3) (4y (5) (6) (7) (8)
ONIONS:
Raw:
Mature:
Whole:
1568 Al11 samples ..... Peeled ....oovvvvvnennns 90| 50 to 99 | Skin, ends, sprouts, and 10 1 to 50
defects.
1569 Sound ....eenen] cennn < [« TN 91| 63 to 99 | Skin and ends .......... 9 1 to 37
1570 Sprouted ......| ..... ¢ 1o T 82| 50 to 94 | Skin, ends, sprouts, and 18 6 to 50
' defects.
1571 Peeled ............ Chopped ......covvvvunnnn 92| 89 to 96 | Cutting Toss ........... 8 4 to 1
1572 3]s JU N Cooked by baking, boil- 85| 67 to 103 | Net change ............. 15 +3 to 33
ing, or steaming.
Young, green
(bunching):
1573 Whole ..ovvvvnennns Cleaned and trimmed .... | *96 --- Rootlets .......cvevvnnnn 4 ---
1574 DO tevvvnnniennnn Cleaned and partly 83| 62 to 91 | Bruised tops and roots 17 9 to 38
trimmed.
1575 DO tevvennnnnnnns Cleaned and topped ..... 37| 22 to 50 | Green tops and rootlets 63 50 to 78
1576 Cleaned and Steamed .......ciiiiiennn 95| 95 to 96 | Net losses ............. 5 4.to 5
partly topped,
cut.
Canned, contents of
can:
1577 No. 303 covvnvvnennnn Drained solids ......... 57| 56 to 58 | Liquid .......coceniintn 43 42 to 44
1578 NOw 10 cevvvvennnnnnal vunnn [« 1+ J R 64| 63 to 65 | ..... [« e TN 36 35 to 37
Dried:
1579 Sliced cvvvviennnnnnn Reconstituted .......... 190 | 185 to 195 | Net gain due to added +90| +85 to +95
water.
1580 Chopped «.ovvvvnniinnn| cunnn [« (o T *150 P T 1< (o TN +50 ---
1581 Minced ...ooviiiniiinn| sanns ¢ 1o PN *120 R T < [ TN +20 ---
1582 Frozen, chopped, Thawed ....ovvniniennnes *82 --- Thawing losses ......... 18 ---
contents of package.
1583 |ONIONS, WELSH ........... Tender part, raw ........ 65 | 65 to 66 |Tops of leaves and roots 35 34 to 35
ORANGES:
Raw, whole:
1584 A1l cultivars (Ariz- | Peeled fruit ........... 75| 67 to 84 |Peel .....coiiiiiiiiinn 25 16 to 33
ona, California,
Florida, Hawaii).
1585 3¢ RN Sections with membrane 71| 62 to 81 | Peel, s$eds, and hand- 29 19 to 38
ling loss.
1586 DO tevrriinennnnnn Sections without mem- 50| 47 to 51 | Peel, seeds, and membrane 50 49 to 53
brane.
1587 DO tiviiniiiiiennn Juice, strained ........ 49 | 33 to 64 | Peel, pulp, rag, and 51 36 to 67
seeds.
1588 california and Peeled fruit ........... 72| 67 to 75 [Peel ....coiiiiiiiiiinnns 28 25 to 33
Arizona, all
cultivars and
sizes.
1589 01 TSN Cartwheel slices ....... 59 | 45 to 76 | Peel, waste ends, and 41 24 to 55
seeds.
1590 |17 JP RN Juice, strained ........ 48 | 39 to 61 Pee],dpu]p, rag, and 52 39 to 61
seeds.
1591 Florida, all cultivars| Peeled fruit ........... 771 71 to 82 [Peel ...iiiiiiiniiinnnn 23 18 to 29
and sizes.
1592 DO tierinenneiennn Juice, strained ........ 50 | 33 to 65 Peel,dpulp, rag, and 50 35 to 67
seeds.
California:
Navels:
1593 A1l sizes ....... Cartwheel slices, finger| 62| 54 to 70 | Peel, waste ends, seeds, 38 30 to 46
peeled. and handling loss.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

CGams ndicated by a plus (¥) sign, losses without a sign)

'TEM BEFORE PREPARATION )
DESCRIPTION “(;"G’ ”A:/‘(‘E DESCRIFTION AJG' RA‘;'GE
—=(1) (2) (3) (ay (5) (6) (7 (8)
ORANGES--Continued
Raw, whole--Continued
California--Continued
Navels--Continued
1594 A1l sizes ....... Cartwheel slices, finger| 49| 36 to 57 | Peel, waste ends, seeds, 51 43 to 64
peeled, pared. and cutting loss
1595 Large (size 72), | Cartwheel es, finger! 631 &1 to A6 | Peel, waste snds, soeds, a7 S4tn 39
7.8 cm peeled. and handling loss.
(3 1/16 in)
diam.
1596 DO «oviiiian Cartwheel slices, finger| 50| 46 to 55 | Peel, waste ends, seeds, 50 45 to 54
peeled, pared. and cutting loss.
1597 Medium (size 88),| Cartwheel slices, finger| 63| 56 to 69 | Peel, waste ends, seeds, 37 31 to 44
7.3 cm peeled. and handling loss.
(2 7/8 in)
diam.
1598 DO v Cartwheel slices, finger| 52| 45 to 57 | Peel, waste ends, seeds, 48 43 to 55
peeled, pared. and cutting loss.
1599 Small (size 138),| Cartwheel slices, finger| 61| 54 to 63 | Peel, waste ends, seeds, 39 32 to 46
6.0 cm peeled. and handling loss.
(2 3/8 in)
diam.
1600 Do ..ovvinnn, Cartwheel slices, finger| 45| 36 to 54 | Peel, waste ends, seeds, 55 46 to 64
peeled, pared. and cutting loss.
Valencia:
1601 A1l sizes ....... Cartwheel slices, finger| 65| 58 to 74 | Peel, waste ends, seeds, 35 26 to 42
peeled. and handling loss.
1602 Do ..oviiiis Cartwheel slices, finger| 54| 40 to 59 | Peel, waste ends, seeds, 46 41 to 60
peeled, pared. and cutting loss.
1603 Large (size 72), | Cartwheel slices, finger| 67| 61 to 71 | Peel, waste ends, seeds, 33 29 to 39
7.8 cm peeled. and handling loss.
(3 1/16 in)
diam.
1604 Do ...ovvnn Cartwheel slices, finger| 54| 49 to 57 | Peel, waste ends, seeds, 46 43 to 51
peeled, pared. and cutting loss.
1605 Medium (size 113), Cartwheel slices, finger| 66| 58 to 74 | Peel, waste ends, seeds, 34 26 to 42
6.7 cm peeled. and handling loss.
(2 5/8 in)
diam.
1606 Do ...oovvnn. Cartwheel slices, finger| 53| 40 to 59 | Peel, waste ends, seeds, 47 41 to 60
peeled, pared. and cutting loss.
1607 Small (size 138),| Cartwheel slices, finger| 62| 60 to 66 | Peel, waste ends, seeds, 38 34 to 40
.0 cm peeled. and handling loss.
(2 3/8 1in)
diam.
1608 Do voviii Cartwheel slices, finger| 54| 48 to 57 | Peel, waste ends, seeds, 46 43 to 52
peeled, pared. and cutting loss.
1609 Navels, for juice Juice, strained ........ 44| 39 to 49 | Peel, pulp, rag, and 56 51 to 61
seeds.
1610 Valencia, for juice| ..... o [ T 51| 39 to 61 | ..... do i 49 39 to 61
Florida, for juice:
1611 Hamlin ............| ..... [« [ T 50| 40 to 59 | ..... do ...l 50 41 to 60
1612 Murcott ........ooo| ool do L, 55| 42 to 59 | ..... do ..iiiiiiiiiie 45 41 to 58
1613 Parson Brown ......| ..... do ... 46| 35 to 59 | ..... do ...l 54 41 to 65
1614 Pineapple Orange ..| ..... do .., 47 1 34 to 59 | ..... do ..., 53 41 to 66
1615 Temple «ooovvvevnn] vunnn do L, 53| 42 to 59 | ..... o[ N 47 41 to 58
1616 Valencia ..........f «uu.. do ..., 52| 33 to64 | ..... do ..., 48 36 to 67
1617 Chilled sections, Drained solids ......... 76| 72 to 79 | Liquid ......... ... ... 24 21 to 28
contents of jar.
QYSTERS:
In shell:
1618 Eastern ............. 1 8 to 12 | Shell and liquor ....... 39 88 to 92
1619 Gulf and South 6 4to7 | ..... do ... 94 93 to 96
Atlantic.
1620 Pacific ..coovvvvviins| vonnn o (o TP 111 10 to 14 | ..... do L. 89 86 to 90
1621 Unspecified ......... Meat and liquor (meat, 18| 11 to 25 [ Shell ........coiiiun.n. 82 75 to 89
52% with range from
47 to 69%; liquor, 48%
with range from 31 to
53%).
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD
BEFORE PREPARATION

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—) (2) (3) — {4y (5) (6) (7) (8)
OYSTERS--Continued
Shucked, raw:
1622 Chilled in can ...... Drained solids, raw .... 92| 80 to 98 | Liquid .....covvvuvnnnn. 8 2 to 20
1623 Drained solids ...... Breaded and pan fried *46 --- Net losses ............. 54 ---
1624 DO viviiiiiiii Panned, cooked over hot 78| 75 to 90 | ..... [« [ T 22 10 to 25
water, cover on.
Frozen:
1625 Shucked, raw ........ Drained solids, raw .... 93| 84 to 98 | Thawing losses ......... 7 2 to 16
1626 Breaded, fried ...... Pan fried .............. 89| 86 to 92 | Net losses ............. 1 8 to 14
PALIA. See BALSAM-PEAR,
plant, leafy tips.
PANCAKES:
1627 Batter made from recipe| Baked on griddle for 84| 77 to 89 | ..... do ...l 16 11 to 23
or from mix with 1 1/2 to 2 min on each
added ingredients. side.
Frozen:
1628 Batter, thawed ......| ..... [« Lo T *91 EEC T N < o T 9 ---
1629 Baked ............... Heated in skillet for 4 | 100 --- No change .............. 0 ---
min.
1630 3 Heated in toaster 1 or 2| 96| 92 to 98 | Evaporation ............ 4 2 to 8
times.
1631 DO vevveiiiii Heated in oven at 177°C | *94 R I do s 6 ---
(350°F) for 6 min.
1632 |PAPAWS, common, North Flesh, raw .......cvvuen 75| 70 to 77 | Rind and seeds ......... 25 23 to 30
American type. Rind ...oovvviiiiinnn, 7 4 to 12
Yy 18 15 to 23
PAPAYAS, raw:
Whole:
1633 A1l sizes, including | Pared and sliced with 73| 66 to 78 | Skin, stem, and seeds .. 27 22 to 34
unspecified. seeds removed. Skin and stem ........ 14 11 to 16
SeedS .., 13 8 to 20
1634 DO eiiieneenn PUTD teeeriiiiee i 65| 40 to 93 | Skin and seeds ......... 35 7 to 60
. SKin veveviiiiiiiiinnn 23 15 to 44
Seeds ..iiiiiiiiiiinnn 12 7 to 17
1635 Medium, 369 to 453 g | ..... o (o TN 56 --- Skin and seeds ......... 44 ---
(13 oz up to 16 oz).
1636 Large, 454 to 906 ¢ | ..... [« [+ S 62| 61 to 63 | Skin and seeds ......... 38 37 to 39
(16 oz up to 32 oz). SKin vevviiiii i 22 -
Seeds v.iiiiiiiiiiennn 16 ---
1637 Extra large, over | ..... o1+ N 79| 65 to 93 | Skin and seeds ......... 21 7 to 35
907 g (over 32 oz).
1638 Pared and sliced with Steamed ....iiiiiiiinnn, 102 | 101 to 103 | Net gain ........covvunnn +2 +1 to +3
seeds removed.
PARIA. See BALSAM-PEAR,
plant, leafy tips.
1639 |PARSLEY, common garden Trimmed ......coovvvnnnn *95 --- Tough stems ............ 5 ---
and curled leaf
cultivars, raw.
PARSNIPS:
Raw:
Unpared:
1640 Good quality ...... Pared root ............. *85 --- Parings .....ooceieeinnnn 15 -—-
1641 Fair quality ...... Pared and cored root ... 70| 62 to 83 | Parings, trimmings, and 30 17 to 38
pithy cores.
1642 Pared ......covvvnnnn Boiled ..ovvvvnvvneinnnn 105| 88 to 126 | Net change ............. +5| +26 to 12
1643 DO vevreiiiiiiee Steamed ..iviiiiiiiinnnn 99| 91 to 108} ..... o 1o 1 +8 to 9
1644 Cooked +.ovvvivniiinnnnn Fried «o.ooviviiiennennn, 82| 72 to 92 | Net 1osses ........c.uen 18 8 to 28

76

* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by plus (+) sign, losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—(1) (2) (3) (ar (5) (6) (7) (8)
PARTRIDGE :
1645 Ready to cook with neck| Ready-to-cook carcass, *90 -—- Neck and giblets, raw .. 10 ---
and giblets, raw. raw. eck .iiiiiiii 4 -~
Giblets .............. 6 -—--
Gizzard ............ 2 ---
Heart .............. 2 -
Liver «..oooiiii 2 ---
1646 Ready-to-cook carcass, | Roasted, bone in ....... 72| 66 to 78 | Net 10SS€S .....cvuvnnnn 28 22 to 34
raw. Drippings ............ 3 3 to3
Volatiles ............ 25 19 to 31
ANATOMICAL PARTS - PROPORTION OF TOTAL CARCASS, COOKED
1647 Cooked carcass ........ Breast without rib bones| 36| 35 to 39
Legs voviiiiiiiiiiine, 29| 28 to 31
Wings ...ovvviiiinn., 13| 11 to 13
Back with rib bones ....| 22| 22 to 23
POSTCOOKING DATA
1648 Roasted, bone in, Meat and skin, cooked .. 741 71 to 77 | Net losses ............. 26 23 to 29
carcass. Meat ..........cooue. 64 | 53 to 63 Bones ......... ..., 23 22 to 24
Skin woiiiiiiiiae, 10 8 to 11 Handling loss ........ 3 1to5
Roasted, bone in, parts:
1649 Breast without rib Meat and skin, cooked 88| 86 to 90 | Net losses ............. 12 10 to 14
bones. Meat ...........oii 81 79 to 83 Bones .......... ... 8 8 to 9
SKin vovviiiiiiiin, 7 7 to 7 Handling 1oss ........ 4 1 to7
1650 Legs, bone in ....... Meat and skin, cooked 80| 71 to 86 | Net 1osses ............. 20 14 to 29
Meat ........ccovnennn. 73| 65 to 79 Bones ................ 18 14 to 23
Skin coviiiiiiaa 7 6 to 7 Handling loss ........ 2 0to9
1651 Back with rib bones Meat and skin, cooked 52| 51 to 52 | Net losses ............. 48 48 to 49
Meat ................. 36| 30 to 40 Bones ........... ... 46 46 to 46
SKin .t 16 8 to 21 Handling 10ss ........ 2 2 to 3
1652 Wings, bone in ...... Meat and skin, cooked 62| 62 to 63 | Net losses ............. 38 37 to 38
Meat .......coiiiiatn. 46 | 44 to 48 Bones ..........i.... 36 33 to 38
SKin v 16| 14 to 19 Handling Toss ........ 2 0 tob
PASSION FRUIT. See
GRANADILLA.
PASTA. See LASAGNA,
MACARONI, MANICOTTI,
NOODLES, RIGATONI,
ROTINI, SPAGHETTI.
1653 |PASTINA, EGG ............ Cooked by boiling 1 part| 626 | 576 to 676 | Net gain due to water +526 | +476 to +576
pastina in 4 parts absorption during
water (by volume) for cooking.
15 to 18 min.
PEACHES:
. PARING DATA
Raw, whole:
1654 A11 samples, and Peeled flesh ........... 76 | 32 to 94 | Pits and skins ......... 24 6 to 68
unspecified.
1655 Good and better ...| ..... o [ 771 50 to 94 | ..... do ..iiiiiiii 23 6 to 50
1656 Fair and poor .....| ..... [« [0 N 68| 46 to 94 | ..... e o T 32 6 to 54
1657 Cling, good and | ..... do ..., 731 61 to 81 | Pits and skins ......... 27 19 to 39
better quality. Pits «ooviviiiin., 12 11 to 14
SKiNS vevvviiiininnnn, 15 7 to 19
1658 Freestone, good and | ..... [« (o 85| 71 to 91 Pits and skins ......... 15 9 to 29
better quality. Pits oo 5 4 to 7
SKins ..., 10 3 to 23
Frozen, contents of THAWING DATA
package:
1659 Halves .............. Drained solids, thawed 541 49 to 60 | Liquid ........coiinnnn. 46 40 to 51
Sliced in sirup:
1660 Plain ...oovvvveiat| cunnn do s 65| 47 to 82 | ..... do ...l 35 18 to 53
1661 With strawberries | ..... do .iieiiii *62 -—- | [+ (o J 38 -—

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AvVG. RANGE
% % %
—(1) (2) (3) (4 (5) (6) (7) (8)
PEACHES--Continued
—_— COOKING DATA
Dried:
Slices:
1662 Low moisture ...... Solids and 1iquid, cook-| 518 | 492 to 533 | Net gain due to water +418 | +392 to +433
ed, unsweetened. absorption during
cooking.
1663 Regular moisture ..| ..... [« [ 272|246 to 311 ..... ¢ 1« T +172| +146 to +211
Frozen, contents of
package:
1664 Halves ........ovnnn. Solids and liquid, cook-| 95| 93 to 97 | Net losses ............. 5 3to7
ed (after thawing).
1665 Slices in sirup .....| ..... [« [ 95| 93 to 98 | ..... do ciiiiiiiiiienns 5 2 to7
POSTCOOKING DATA
Canned, contents of
can:
1666 A1l samples ......... Drained solids ......... 60| 49 to 80 | Liquid ..........covnnn 40 20 to 51
Cling:
Halves:
1667 A1l samples ...| ..... [« 1o T 61 52 to 76 | ..... [« [ T 39 24 to 48
Extra heavy
sirup:
1668 No. 303 ...| ..... [« o TP #59 | #54 to 72 | ..... [« [ T *41 *28 to 46
1669 No. 2 1/2 | ..... do .t #57 | #52 to 67 | ..... [« [ T #43| *33 to 48
1670 No. 10 ....| ..... [« [ T #57 | #55 to 62 | ..... [« [+ T #43| #38 to 45
Heavy sirup:
1671 No. 303 ...| ..... [« o N 61 56 to 66 | ..... [« o T 39 34 to 44
1672 No. 2 1/2 | ..... [ o T #58 | #55 to 72 | ..... [« o T #42| #28 to 45
1673 No. 10 . ...f «oun [ o +60 | #58 to 65 | ..... [« Lo T *40| #35 to 42
Light sirup:
1674 No. 303 ...|] ..... [« [ N #65(#59 to 80 | ..... [« [ T #35| #20 to 41
1675 No. 2 1/2 | ««... [« o T #61 | ¥57 to 73 | ..... [ o #39| %27 to 43
1676 No. 10 ....{ +vvu. [« Lo T #63 | ¥61 to 69 | ..... [« [ T #37| #31 to 39
Water: R
1677 No. 303 ...| «...n [« [ T 66| 60 to 75 34 25 to 40
1678 No. 2 1/2 | ..... [« [ TN +64 | #59 to 76 #36| #24 to 41
1679 No. 10 ...u| wvnnn do .t #65 | #63 to 71 #35| *29 to 37
1680 Juice, No. 303| ..... [« o T 60| 58 to 63 40 37 to 42
1681 Slightly | «.... dO terireiiens *62 - 38 ---
sweetened
water,
No. 2 1/2.
Slices:
1682 A1l samples ...| ..... [« [o T #63 | #561 to 79 | ..... [ [o +37| #21 to 49
Extra heavy
sirup:
1683 No. 303 ...| ..... [« o TN +58 | #54 to 71 | ..... [ o T 42| #29 to 46
1684 No. 2 1/72 | ..... [« [0 #58 | #54 to 68 | ..... [« [« T #42 | #*32 to 46
1685 No. 10 ...of vonnn [« 1< 59| 57 to 63 | ..... [« [ T 4] 37 to 43
Heavy sirup:
1686 No. 303 ...| ..... [« o T 63| #58 to 77 | ..... [« o T #37| #23 to 42
1687 No. 2 1/2 | ..... [« {0 T 60| 60 to 62 | ..... [« [ T 40 38 to 40
1688 No. 10 ....| «.... [« 1o TN 62 | #60 to 66 | ..... [« (o TN +38| #34 to 40
Light sirup:
1689 No. 303 ... 64 | #59 to 79 | ..... [« Lo #36| #21 to 41
1690 No. 2 1/2 #63 | #59 to 73 | ..... [« (o TN #37| #27 to 41
1691 No. 10 .... 66| 51 to76 | ..... [ 1o 34 24 to 49
Water:
1692 No. 303 ...| «.... ¢ 1o S #64 | #59 to 79 | ..... [« [ TN #36( *21 to 41
1693 No. 2 1/2 | ..... [« [+ T N +65| #61 to 76 | ..... [ 1o T +35( 424 to 39
1694 No. 10 ....| ..... [« 1+ T 466 | #65 to 72 | ..... [« [ #34| #28 to 35
1695 Slightly | ..... [« 1o *71 T I do cieiiiiinnan 29 ---
sweetened
water,
No. 2 1/2.
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* Limited data available.

# Average values estimated from minimum d A
given in the NCA Net Quantity Statements for Canned Food Labels; range in valu
the individual container and the specified maximum range given in the USDA Standards for Grades.

rained weight reported in USDA Standards for Grades and net weights
es estimated from lower limit for



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

TEN BEFORE PREPARATION AVG. RANGE AVG. RANGE
DESCRIPTION % % DESCRIPTION % %
—11) (2) (3) (ay (5) (6) (7) (8)
PEACHES--Continued
POSTCOOKING DATA -- Continued
Canned, contents of
can--Continued
Freestone:
Halves:
1696 A1l samples .... | Drained solids ......... $58 | #49 to 76 | Liquid ........cciuennn #42| #24 to 51
Extra heavy
sirup:
1697 No. 303 ...| ..... do .. 456 | #51 to 69 | ..... do L. #44| #31 to 49
1698 No. 2 1/2 | ..... 4 [ T #54 | #49 to 65 | ..... [« o T #46| #35 to 51
1699 No. 10 «...| «.un. [« o T #5655 | #52 to 59 | ..... do ...iiiiiiiinnns #45| #4171 to 48
Heavy sirup:
1700 No. 303 ...| ..... do tiiiiiiiiae #58 | #56 to 76 | . Lo T #42| #24 to 44
1701 No. 2 1/2 | ..... [+ [ N #58 | #63 to 69 | ..... s [« N +42 | #31 to 47
1702 No. 10 ....| ..... s 1o T 457 | #55 to 62 | ..... o[« T #43| #38 to 45
Light sirup:
1703 No. 303 ...| ..... do tiiiiiiiiiiie #61| #56 to 76 | ..... s (o T #39| #24 to 44
1704 No. 2 1/2 | ..... ¢ [ N #58 | #53 to 69 | ..... o [ #42| #31 to 47
1705 No. 10 ....| ..., [« T #58 | #56 to 63 | ..... [« [ #42| #37 to 44
Water:
1706 No. 303 ...| ..... o Lo T #61 | #56 to 76 | ..... do .., #39| #24 to 44
1707 No. 2 1/2 | ..... [0 T #60| #¥55 to 72 | ..... [« TN +40| #28 to 45
1708 No. 10 ....| «vnne o 1o #60 | #57 to 65 | ..... 4 [ T #40| #35 to 43
Slices:
1709 A1l samples .....| ..... [« [ T #57 | #51 to 74 | ..... do ...iiiiiiiinnn $#43| #26 to 49
Extra heavy
sirup:
1710 No. 303 ..... 55| #51 to 67 | ..... do ..iiiiiiiinnnn #45| #33 to 49
171 No. 2 1/2 #54 | #5651 to 64 | ..... do .. #46| #36 to 49
1712 No. 10 ...... #55| #53 to 59 | ..... [« [« T #45| #41 to 47
Heavy sirup .
1713 No. 303 .....[ ..... 1o TP 58| 56 to 74 | ..... o[ 42 26 to 44
1714 No. 2 1/2 ...| ..... s [ T #56 | #54 to 68 | ..... [« [ TN #44| #32 to 46
1715 No. 10 «.ooet] vunnn ¢ [« 456 | #55 to 61 | ..... [« [ TP +44| #39 to 45
Light sirup
1716 No. 303 .....| ....n s [« TN 61 | #56 to 74 #39| #26 to 44
1717 No. 2 1/2 ...| ..... o[« #56 | #54 to 68 +44| #32 to 46
1718 No. 10 ..ovv| wunnn do tieiiiiiieans +58 | #56 to 62 #42| #38 to 44
Water
1719 No. 303 .....| ..... s 1o TN #61 | #56 to 74 | ..... Lo T +39| #26 to 44
1720 No. 2 1/2 ...| ..... s 1o T #60 | #56 to 71 | ...... (o N #40| #29 to 44
1721 No. 10 ......| ... [+ [ TP #59 | #57 to 74 | ..... do .t +41| #26 to 43
Whole with pits:
1722 Extra heavy | ..... do ciiiiiiiiee 61| 58 to 63 | ..... o[ 39 37 to 42
sirup, No. 303
glass.
1723 Drained solids ....| Pitted flesh ........... 81| 76 to 83 | Pits vovvviiiinniinnnn, 19 17 to 24
Cooked:
1724 From low-moisture Drained solids ......... 60| 57 to 65 | Liquid .......ccvvuvnnnn. 40 35 to 43
dried fruit. ]
1725 From regular-moisture| ..... do ..iiiiiiiiienen " 63| 58 to65 | ..... do ..iiiiiiiine, 37 35 to 42
dried fruit.
From frozen:
1726 Halves .....vvvvve] vennn [« Lo T 52| 49 to 56 | ..... do ..iiiiiiiiien. 48 44 to 51
1727 STices .vvvvvvvnnnn] vunnn o[ 50| 38 to62 | ..... [« [ 50 38 to 62
PEANUTS :
In shell:
1728 RaWw ..vvvivininnnnnn Roasted ................ 92| 90 to 94 | Roasting 1oss .......... 8 6 to 10
1729 Kernels with skin ...... 73| 67 to 77 | Shells ......covvvvnnen, 27 23 to 33
1730 |  Boiled ..ovvvvnnievnnn]| vonnn [« [ TN *69 T do . 31 ---
1731 |  Roasted ...........o| oonnn do tiiiiiiiiieennn 74| 73 to76 | ..... do t.iiiiiiiiiians 26 24 to 27
1732 Kernels without skin ...| *97 --- SKin voviiiiiiiiiiiieen 3 -—

* Limited data available.

# Average values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.

79



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION AvG RANGE Ave RANGE
DESCRIPTION % % DESCRIPTION % %
—) (2) (3) (ay (s) (6) (7) (8)
PEARS:
1733 Raw, whole ............ Flesh and skin ......... 92| 89 to 95 | Core and stem .......... 8 5 to 11
1734 DO teviiiiiiii i Pared, sound flesh ..... 78| 40 to 88 | Cores, skin, stems, and 22 12 to 60
bruised areas.
Canned, contents of
can (halves):
1735 A1l samples ......... Drained solids ......... #59 | #53 to 75 | Liquid ..........oiilnn #41| #25 to 47
Extra heavy sirup:
1736 No. 303 ...oovvun] vunnn do ...ieiiiiiinnn #59 | #53 to 75 | ..... [« [ +41| %25 to 47
1737 No. 10 covvvvvnn] vuuns [« o T #5383 | #55 to 64 | ..... do it +42| #36 to 45
Heavy sirup:
1738 No. 303 .........| ..., do ..oiiiiiiiiinnt, #59 | #53 to 75 | ..... do ... 41 +25 to 47
1739 No. 10 covvvin| vunt [« [0 T +60 { #57 to 66 | ..... [« (o +40( %34 to 43
Light sirup
1740 No. 303 .....ovvt| onnen [« [ T #59 (#53 to 75 | ..... s 1o N #41| #25 to 47
1741 No. 10 oovnvene] vueen s [ RN 460 | #58 to 67 | ..... s [ RN +40| %33 to 42
Water:
1742 No. 303 ...covvit] vunnn [« (o T #59 | ¥#53 to 75 | ..... < o TN +41| 425 to 47
1743 No. 10 coevvvvnna] vounn do ceiiiiiiiiinn #62 | #59 to 68 | ..... [« o T #38| #32 to 41
1744 Juice, No. 303 ....| ..... [« o TN *56 —— e do ... 44 -—-
Dried:
1745 Ready to cook ....... Cooked, with juice ..... *213 - Net gain due to water +113 ---
absorption during
cooking.
1746 DO veviiiii e Cooked, drained ........ 167 | 156 to 174 ..... do .t +67 | +56 to +74
1747 Cooked, with juice ..| Drained solids ......... *81 --- Liquid ..ooiviniiiiaa.. 19 ---
PEAS, EDIBLE-PODDED:
Raw:
1748 Untrimmed ........... Trimmed pea pods ....... 94| 92 to 95 | Ends and strings ....... 6 5to38
1749 Trimmed ............. Steamed ...........iinn *96 | 96 to 97 | Net losses ............. 4 3to4d
1750 Frozen ......c.ovvunn. Boiled ......ovvnnnnn.. *90 e < [ 10 ---
PEAS, GREEN:
Immature:
Raw:
1751 Inpods .....oununn Shelled ....cvvvvvnnnnnn 38| 20 to 80 | Pods and inedible peas 62 20 to 80
1752 Shelled ........... Cooked by boiling, 96 | 86 to 108 | Net change ............. 4 +8 to 14
steaming, or pressure|
1753 0o TN Boiled .....covvvunnn. 95| 86 to 103 ..... [ [ 5 +3 to 14
1754 DO veviiiiiinnnn. Steamed .............. 97| 90 to 108 ..... [« o J 3 +8 to 10
1755 DO iviniinnnnn Pressure cooked ...... 99| 97 to 100 ..... L« o TN 1 0 to 3
Canned, contents of
can:
Wet pack:
1756 No. 303 ......... Drained solids ......... 64| 59 to 72 | Liquid .....eiiiiiinnnnn 36 28 to 41
1757 No. 10 covvvvnna]| vonnn [ [o 66| 64 to 67 | ..... [« [0 T 34 33 to 36
1758 Vacuum pack, No. 2,| ..... [« [0 TR 87 ——— e [« (o T 13 -
vacuum.
1759 Frozen, contents of Cooked by boiling, 88| 81 to 100 | Net 1osses ........evuen 12 0 to 19
package. steaming, microwaves,
or pressure.
1760 DO viviiiiiiiiin Boiled .......ccvunnnn 93| 8 to 99 | ..... L« L TN 7 1 to 13
1761 0 Steamed .............. 96| 93 to 100 ..... do tiiiiiiiiinenn 4 0to7
Microwaves:
1762 0 In water ........... 89| 8 to 92 | ..... < [ 1 8 to 15
1763 DO tiviiiiiiiiiens Without water ...... 83| 82 to 8 | ..... [« o T 17 16 to 18
1764 DO tivviiiiiiiin Pressure cooked ...... 81| 81 to81 |..... e [ 19 19 to 19
1765 Mature seeds, dry, Simmered or baked after | 247 | 222 to 263 | Net gain due to water +147 | +122 to +163
split, raw. bringing to boil and absorption.
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* Limited data available.

standing overnight.

4# Average values estimated from minimum drained weight reported in USDA Standards for Grades and net wgights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION Ave. RANGE Ave. RANGE
DESCRIPTION % % DESCRIPTION % %
—1) (2) (3) (4) (5) (6) (7) (8)
PEAS_AND CARROTS:
Canned, contents of
can:
1766 A11 samples ......... Drained solids ......... 65| 62 to 70 | Liquid ................. 35 30 to 38
1767 No. 303 ....ovvuiin] vunnn do .iieiiiiiinnn. 65| 64 to 66 | ..... do i 35 34 to 36
1768 No. 10 ovvvvnnnnns] vuntn [« [« T 64| 62 to 70 | ..... do ..iiiiiiiiiaan. 36 30 to 38
1769 Frozen, contents of Cooked by boiling or 99| 95 to 106 | Net change ............. 1 +6 to 5
package. steaming.
1770 |PECANS (36 to 200 per Kernels ...oovvvvinnnn.. 49| 27 to 64 | Shells ........c.ccunn.. 51 36 to 73
454 g (1 1b) in shell).
PEPEAQ:
1771 Raw, with fleshy stem Trimmed, cut into strips| 98| 92 to 100 | Hard stem end .......... 2 0to8
1772 Dried fungus .......... Trimmed ................ 87 --- Stems and defects ...... 13 -—-
Stems ...l 5 ---
Defects ...........Lt. 8 -—-
PEPPERS, HOT, CHILI:
1773 Immature, green ....... Pods, with seeds *73 --- Stem ends, seeds, and 27 ---
discarded. core.
1774 Mature, red ........... Pods, including seeds *96 --- Stemends .............. 4 ---
and core.
1775 DO tevviiiiii i Pods, with seeds *73 --- Stem ends, seeds, and 27 ---
discarded. core.
PEPPERS, SWEET:
Raw:
Whole:
1776 Immature, green ...| Flesh and skin ......... 82| 67 to 89 18 11 to 33
1777 Mature, red .......| ..... L« [ *80 --- 20 ---
1778 Flesh and skin ...... Diced, raw .......c..... 97 1 94 to 100 3 0tob
1779 DO vevviiiiiiinns .Parboiled and baked .... | *85 --- 15 ---
1780 DO veviiiiiiiiiinn Boiled or steamed ...... 96 | 84 to 98 4 2 to 16
1781 DO tovviiiiiines Baked ...coviininiannnnn *87 --- 13 ---
1782 Cooked, stuffed .......| ..... s 1o T *97 --- 3 ---
PERCH:
DRESSING, BONING, AND THAWING DATA
Ocean:
1783 Round ............... Fillet without skin, raw| 29| 21 to 38 | Head, tail, fins, 71 62 to 79
entrails, scales,
bones, and skin with
adhering flesh.
1784 Fillet, frozen ...... Thawed, raw ............ 96 | 90 to 99 | Thawing losses ......... 4 1 to 10
White:
1785 Round .......oovvunn Drawn, raw ............. 89| 85 to 94 | Entrails ............... 1 6 to 15
1786 13 Flesh, raw ............. 36| 35 to 36 | Head, tail, fins, 64 64 to 65
entrails, scales,
bones, and skin.
1787 Drawn ............... Dressed, raw ........... 62| 55 to 65 | Head, tail, fins, and 38 35 to 45
scales.
1788 Dressed ............. Fillet with skin, raw .. | 58| 56 to 59 | Bones with adhering flesh| 42 41 to 44
1789 Fillet with skin ....| Fillet without skin, raw| *91 --- Skin, raw .............. 9 ---
Yellow:
1790 Round .............o0] ooens do coiiiiiinnnn.. 39| 36 to 43 | Head, tail, entrails, 61 57 to 64
bones, and skin.
1791 Dressed ............. Flesh, raw ......ccuu... *61 --- Head, tail, fins, bones, 39 ---
and skin.
COOKING DATA
Ocean:
1792 Fillet without skin, | Poached over hot water, 75| 74 to 75 25 25 to 26
raw. covered.
1793 DO tevviiiiii Baked .......cciiiiinnn 79| 76 to 82 21 18 to 24
1794 DO .ttt Broiled .....vvvvvnnnnn. 81 --- 19 ---

*Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD
BEFORE PREPARATION

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—m (2) (3) (ar (5) (6) (7) 8)
PERCH--Continued
COOKING DATA -- Continued
Ocean--Continued
1795 Fillet without skin, | Poached over hot water, 69| 66 to 70 | Net Tosses ............. 31 30 to 34
frozen. covered.
1796 Fillet, breaded, Heated in oven ......... *97 B [« (o JP 3 ---
fried, frozen.
White: )
1797 Dressed, raw ........ Broiled ........coovnn.. *78 --- Net 1osse€s ............. 22 ---
Drippings ............ 1 -—-
Volatiles ............ 21 ---
1798 Dressed, with batter | Pan fried .............. *81 --- Net Tosses ..........c.. 19 ---
and breading, raw. Crumbs _and drippings 6 -—
Volatiles ............ 13 -
1799 Fillet with skin, raw| Broiled ................ *85 --- Net losses ............. 15 ---
Drippings ............ 5 -
Volatiles ............ 10 -——-
1800 Fillet with skin, Pan fried .............. *81 --- Net Tosses ............. 19 o
batter and breading,
raw.
1801 Fillet without skin, | Broiled ................ *67 --- Net 1osses ............. 33 ---
raw. Drippings ............ 5 ---
Volatiles ............ 28 -—-
POSTCOOKING DATA
1802 White, dressed, broiled| Meat and skin, cooked .. | *79 --- Net Tosses ........c.oo.nn 21 ---
Meat .......ccviiinnnn 70 --- Bones ......iiiiin., 18 ---
SKin ceveniiiiiiinn, 9 --- Handling loss ........ 3 ---
1803 White, dressed, pan Meat and skin, cooked *82 --- Net losses ............. 18 -
fried with batter and Meat ........coiniinn. 57 --- Bones .........iiiinn. 13 ---
breading. SKin covviiiiiiiin, 25 --- Handling loss ........ 5 ---
PERSIAN MELON. See
MUSKMELONS .
PERSIMMONS :
Raw:
Japanese or kaki:
1804 Seeded cultivars ..| Flesh without skin ..... 82 --- Skin, calyx, and seeds 18 ---
SKin woveiiiiiiiiint 14 3 to 35
CalyX «vvvnininnnnnnnn 2 1tob
Seeds ....iiiiiininnnn 2 1to3
1805 Seedless cultivars | ..... do ..o, 84 --- Skin and calyx ......... 16 ---
SKin vovveneiiinnn 14 3 to 35
CalyX «vvvvvnennnnnnnn 2 1to5
1806 Native .............. Flesh with skin ........ 82| 75 to 88 | Seeds and calyx ........ 18 12 to 25
Seeds t.iiiiiiiinnnnan 16 11 to 23
CalyX «vvvvnnnnenennns 2 1 to 2
1807 Dried ......covvnnennnn Trimmed .....ovvvinnnnn 92| 88 to 96 | Stems ..........i.innn.n 8 4 to 12
PHEASANT:
1808 Live «ovviiiinninnnnn Dressed, raw ........... 89 --- Feathers and blood ..... 11 ---
1809 Dressed ......ccovvuunnn Ready to cook with neck 88 --- Head, feet, and inedible 12 -—-
and giblets, raw. viscera.
1810 Ready to cook with neck| Ready to cook with neck,| 95 --- Giblets ......oovvinnn.n 5 ---
and giblets. raw. Gizzard 2 ---
Heart .........oeenennn 1 ---
Liver «..vveinennnenn. 2 ---
1811 Ready to cook with Meat, skin, and giblets,| 87| 85 to 88 |Bones .................. 13 12 to 15
giblets. raw.
1812 Ready to cook with neck| Roasted or braised ..... 70| 70 to 70 | Net losses ............. 30 30 to 30
1813 Roasted with neck, bone| Total meat and skin .... *Zg --- Neg 10SsS€S it ?i ---
in. Light meat ........... --- ONES wevvvnernennnnns ---
Dark meat ............ 23 --- Handling loss and 8 ---
SKin covviiiiiiiinn, 7 --- inedible parts.
1814 Braised without neck Meat and skin .......... 68 -—- Net TOSSES .....covvvnnn 32 ---
and giblets. Meat .....covvviennnnn 60 --- Bones ......iiiieinn.n 27 ---
SKIn cvvviiiiiieeeaan 8 --- Excess fat ........... 5 -—-

82

* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (ar (s) (6) (7) (8)
1815 |PICKEREL, round ......... Flesh, raw ............. 51 48 to 53 | Head, tail, fins, 49 47 to 52
entrails, scales,
bones, and skin.
1816 DO vt Fillet without skin, raw| 39| 35 to 45 | Head, tail, fins, 61 55 to 65
entrails, scales,
bones, and skin with
adhering flesh.
PIE:
One crust, unbaked:
Custard, 20 or 23 cm
(8 or 9 in) diam:

1817 Made from recipe, Baked and cooled ....... 89| 87 to 90 | Net losses ............. 1 10 to 13
raw (crust 15%, Crust (bottom) ....... 25| 23 to 28 Cooking loss ......... 9 7 to 12
filling 85%). Filling ..oovvvnennn.. 64 | 59 to 66 Handling loss ........ 2 1 to3

1318 Frozen ............ Baked and cooled ....... 89| 89 to 90 | Net Tosses ............. 11 10 to 11

Crust (bottom) ....... 25| 24 to 25 Cooking 10ss ......... 9 7 to 12
Filling «..ovvvnnnn.nn. 64| 64 to 65 Handling 1oss ........ 2 1to3
1819 Chicken, frozen ..... Baked ...... ..ot *84 -—- Net losses ............. 16 ---
Crust (top) .......... 9 ---
Filling «.ovvvnnnnnnn. 75 ---
Two crust, unbaked:
Fruit, 20 or 23 cm
(8 or 9 in) diam:

1820 Made from recipe, Baked and cooled ....... 92 --- Net losses ............. 8 -—-
raw (crust 27%, Cooking 10SS ......... 5 ---
filling, 73%). Handling ToSs ........ 3 -

1821 Frozen, raw (crust | ..... do s 96| 94 to 97 | Net losses ............. 4 3to6

37%, fruit 30%, Cooking 10ss ......... 3 2to4d
filling 33%). HandTing 10SS ........ 1 1to3
Meat, fish, or poultry:

1322 Made from recipe, Baked ........coiiiiint, 86| 80 to 92 | Net 1osses ............. 14 8 to 20
raw.

1823 Frozen, raw .......| ..... do ...l 91| 86 to 99 | ..... do ..o, 9 1 to 14

PIE FILLING. See
PUDDING.
PIE SHELL:
1824 One crust, 20 or 23 cm | ..... do s 85| 83 to 87 | ..... do v, 15 13 to 17
(8 or 9 in) diam.,
raw.
1825 Patty shell, frozen ...| ..... do ...iiiiiiil, 84| 81 to 87 | ..... [« [ T 16 13 to 19
PIGEON. See-SQUAB.
PIGEONPEAS, immature
seeds:

1826 Inpods .....ovvininn Shelled peas ........... 48| 31 to 60 [Pods ......oiiiiiiinnn. 52 40 to 69

1827 Shelled ............... Steamed ................ 97 -—- Net losses ............. 3 ---

1828 |PIGS' FEET, pickled ..... Meat ........coiiiiii, 56| 38 to 73 | Bone and gristle ....... 44 27 to 62

PIKE:
11 types

1829 Round ............... Flesh, raw ............. 38| 35 to 41 | Head, tail, fins, 62 59 to 65

entrails, scales,
bones, and skin.

1830 Do covviniiiiiaa., Fillet without skin, raw| 35| 34 to 35 | Head, tail, fins, 65 65 to 66

entrails, scales,
bones, and skin with
adhering flesh.
1831 Drawn ............ ... Flesh, raw ............ 51| 41 to 62 | Head, tail, fins, scales, 49 38 to 59

* Limited data available.

bones, and skin.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION Ave RANGE AVG RANGE
DESCRIPTION % % DESCRIPTION % %
—0) (2) (3) (a) (5) (6) (7) (8)
PIKE--Continued
ue:
1832 Round ............... Fillet without skin, raw| 34 --- Head, tail, fins, 66 --
entrails, scales,
bones, and skin with
adhering flesh.
1833 Drawn ............... Flesh, raw ............. 44 | 41 to 47 | Head, tail, fins, scales, 56 53 to 59
bones, and skin.
1834 Sauger, round .........| ..... [« o *35 - Head, tail, fins, 65 --
entrails, scales,
bones, and skin.
Yellow:
1835 Round .......ooovvvi] vunnn o[« *41 -—- e do .iiiiiieiiinnn 59 --
1836 Drawn .........ccoveea] ounnn do ...iiiiii, 57| 53 to 62 | Head, tail, fins, bones, 43 38 to 47
and skin.
1837 |PILINUTS ...vvvivniinnnnn. Kernels .........coovuun *18 --- Shells ....oooviiinn., 82 --
PIMIENTOS:
1838 Raw «vviiiiiiiiinnnen Fruit wall ............. 72| 67 to 77 | Stem, core, seed, and 28 23 to 33
skin.
1839 Canned, contents of can, Drained solids ......... 82| 79 to 86 | Liquid ............o..t. 18 14 to 21
all samples.
PINEAPPLE GUAVA. See
FELJOA.
PINEAPPLES:
“Raw: PARING DATA
Whole:
1840 A1l samples ....... Flesh, raw ............. 52| 17 to 80 | Crown, core, and parings 43 20 to 83
Crown .....oovvivvnnn. 10 5 to 20
Core ...oovviiiinnnnn. 6 1 to 10
Parings .............. 32 16 to 37
1841 Excellent or good| ..... do c.iiiiiiiiinen 54 | 21 to 80 | Crown, core, parings, 46 20 to 79
quality. and spoilage.
1842 Fair or poor | ..... [« o T 43| 17 to 56 | ..... [« (o TN 57 44 to 83
quality. POSTCOOKING DATA
Canned, contents of can:
1843 A11 samples, all Drained solids ......... 65| 56 to 89 | Liquid ............untn 35 11 to 44
styles.
Slices:
1844 A1l samples .....| ..... do ... #63 | #57 to 70 | ..... do L. *37| #30 to 43
Extra heavy
sirup
1845 No. 2 covvvvn]| vunnn [« Lo T 67| 65 to 68 |..... do ...iiiiiiiinens 33 32 to 35
1846 No. 10 .| vunns [« [ 64| 57 to 67 | ..... [« o T 36 33 to 43
Heavy sirup:
1847 No. 2 ..oovi| oenen [« Lo 63| 59 to 67 | ..... [« [ T 37 33 to 41
1848 No. 10 ..oo| wvnnn do ... 59| 56 to 63 | ..... do i 41 37 to 44
Light sirup:
1849 No. 2 o] wunnn do ...iiiiiiiiinns 64 L [« [« N *+36 --
1850 No. 10 ......| ..... [« [ T 57 N N ¢ 1o #43 --
Juice:
1851 No. 2 vovvvnn]| vunn [ Lo T 65 -—— .. [ 1o T 35 --
1852 No. 10 ......| «..nn [« [0 N 58 LT N o L T *42 --
Water
1853 No. 1 1/4 ...| ..... [« [ T 66 L < [ T *34 --
1854 No. 2 covvvn| vunnn [« Lo JP +64 LT [« Lo JP *36 --
Chunks and tidbits:
1855 A1l samples .....| «.... [ [0 64| 57 to72 | ..... [« (o 36 28 to 43
Extra heavy
sirup:
1856 No. 2 ovviin]| cunnn < [« J 66| 66 to 66 | ..... [« 1< 34 34 to 34
1857 No. 10 ......| «ouns [« TN 66| 57 to 67 | ..... do L 34 33 to 43
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* Limited data available.

4+ Average values estimated from minimum drained weight reported A 0 -
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.

in USDA Standards for Grades and net weights



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign: losses without a sign)

ITEM
R
BEFORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (ay (5) (6) (7) (8)
PINEAPPLES--Continued POSTCOOKING DATA - Continued
Canned, contents of
can--Continued
Chunks and
tidbits--
Continued
Heavy sirup:
1858 No. 2 ........ Drained solids ......... 64| 59 to 68 | Liquid ................. 36 32 to 41
1859 No. 10 ...ovve| vunnn [« [+ J AN +61 -—— | e 41+ J N #39 ---
Light sirup:
1860 NO. 2 ceveennn] vennn [« [ 64 -—— | [« [« TR +36 -
1861 No. 10 coovvue| vunnn [+ 1o 66| 60 to 73 | ..... dO teiiiii e 34 27 to 40
Juice:
1862 NO. 2 vvivinn| wunnn ¢ 1< 65| 62 to 67 | ..... [« [ T 35 33 to 38
1863 No. 10 o] wunnn s 1o +62 N AP [« [+ TN *38 -
Water:
1864 No. 11/4 ....| ..... [+ [« TN 66 L s 1o 34 ---
1865 NO. 2 vevevnnn] vronnn [+ 1o 64 —— | el o [ £36 ---
Crushed: -
1866 Regular pack, | ..... o [ 69| 62 to 82 | ..... L« o T 31 18 to 38
all can sizes.
1867 Heavy pack, all | ..... [ (s *79 L do i 21 ---
can sizes.
1868 Solid pack, all | ..... o [ 84| 78 to 89 | ..... do c.iiiiiiiiianen 16 11 to 22
can sizes.
1869 Chilled, contents of | ..... [« (o T *67 EE T [« (o T 33 ---
Jar. THAWING DATA
1870 Frozen, chunks or cubes,| Thawed solids .......... 61| 60 to 61 Liquid ...ovvinennnnnnnn 39 39 to 40
contents of package.
1871 |PINENUTS, all cultivars Kernels ........coviennn 57| 23 to 72 | Shells ....ovnivunennnnn 43 28 to 77
1872 |PISTACHIONUTS, salted ...| Kernels without skin ... | 48| 47 to 49 | Shells, salt, skin, 52 51 to 53
defects, and handling|
loss.
Shells ..vvvinennnnns 46 45 to 48
Salt and skin ........ 5 3to7
Defects and handling 1 1to]l
Toss.
1873 [PITANGA ......cevvnvnnne. Flesh, raw ............. 88 -—-- Seed, stem, and blossom 12 ---
ends.
PIZZA:
1874 Made from recipe, raw: | Baked .................. 89| 87 to 92 | Net 10SSeS ........eeunn 1 8 to 13
Dough 35%; sauce 36%;
cheese 29%.
1875 Made from commercial | ..... [« Lo 81| 80 to 81 | ..... o [ 19 19 to 20
dry mix, raw: Dough
47%; sauce 45%;
cheese 8%.
1876 Refrigerated, prepared,| ..... do ...iiiiiiiienn, 83| 78 to 87 | ..... [« [ 17 13 to 22
raw.
Frozen, prepared, raw:
1877 Miniature, 21 to 28 g| ..... ¢ 1o *95 B do ... 5 ---
(3/4 to 1 oz).
1878 A11 other sizes .....| ..... s 1« 93| 87 to 97 | ..... 4 1o 7 3 to 13
PLANTAINS:
1879 Green ........iiiieenn Flesh, raw ............. 63| 61 to 65 | Skin ...l 37 35 to 39
1880 Fully ripe «.ovvvenvenn| vonnn [« [ TP 65| 56 to 85 | ..... s [ T 35 15 to 44
PLUMS:
aw:
1881 A1l samples ......... Pitted flesh ........... 94| 91 to 98 | Pits ...cviiiiiiiiiinnn 6 2 to 9
1882 Damson .........oo| venn [ [ 92| 89 to %6 | ..... < [ T 8 4 to 11

* Limited data available.

# Average values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued

(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

(Gans indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AvG. RANGE DESCRIPTION AVG. RANGE
% % % %
—m (2) (3) (ar (5) (6) (7) (8)
PLUMS--Continued
Raw--Continued
1883 Greengage ........ Pitted flesh ........... 97| 96 to 98 [Pits ........iiiinnn... 3 2 to 4
1884 Japanese and | ..... do ....iiiiial. 941 93 to 96 | ..... do ...l 6 4 to 7
hybrid.
1885 Prune ............| ..... do ...l 94| 94 to 9 | ..... do ...l 6 4 to 6
Canned, contents of
can:
1886 A11 samples ......... Drained solids ......... 56| 48 to 64 | Liquid ................. 44 36 to 52
1887 Extra ?eavy sirup, | ..... do ...iiiiiiaa.., 56| 55 to 58 | ..... 1« [ 44 42 to 45
No. 10.
Heavy sirup:
1888 No. 303 ......... *51 EET T do ..., 49 ---
1889 No. 10 .......... 55| 53 to 58 | ..... [« [ 45 42 to 47
Water:
1890 No. 303 ......... 59| 48 to 64 | ..... do ..., 4 36 to 52
1891 No. 10 .......... #58 L L TN do L.iiiiiiiiin.. #42 ---
1892 Drained solids ...... 92| 88 t0 96 |Pits ......oiuiiininnn... 3 4 to 12
1893 Bottled, contents of 69| 58 to 79 | Liquid ................. 31 21 to 42
container, pickled
in brine (umeboshi).
1894 Drained solids ...... Pitted flesh ........... *56 -—- Pits oo 44 -—
POHA. See GROUNDCHERRIES.
POLLOCK:
1895 Drawn ................. Fillet with skin, raw .. | 42| 32 to 47 | Head, tail, fins, scales, 58 53 to 68
and bones with adhering
flesh.
1896 Dressed ............... Flesh, raw ............. *70 --- Bones .........i.iiiaa. 30 ---
Fillet
1897 Frozen .............. Thawed, raw ............ 97| 91 to 99 | Thawing losses ......... 3 1to9
1898 Do cviiiiiiie Cooked ..o *57 --- Net Tosses ............. 43 ---
1899 Thawed ..............] ool [« [ 64| 57 to70 | ..... do ..., 36 30 to 43
1900 (POMEGRANATES ............ Pulp with seeds ........ 64| 56 to 72 | Skin ........iiiiiiia. 36 28 to 44
1901 [0 1 T Pulp wovviiiiiii.., 56 | 47 to 70 | Skin and seeds ......... 44 30 to 53
1902 [POMPANO, round .......... Flesh, raw ............. 56 | 50 to 62 | Head, tail, fins, 44 38 to 50
entrails, bones, and
skin.
POPCORN:
1903 With added oil (4 parts| Popped corn ............ 90| 89 to 91 | Net losses ............. 10 9 to 1
popcorn to 3 parts
0il, by volume).
1904 With premeasured | ..... do ...l 88 LT do ., 12 ---
ingredients in foil
pan with 1id.
1905 |POPOVERS, batter made Baked until dry ........ 64| 60 to 69 | ..... do ..iiiiiiiiiin. 36 31 to 40
from recipe or from
mix with added eggs
and water.
PORGY:
1906 Round ............. ..., Minced flesh, machine 41 -—- Head, viscera, tail, 59 -
separated, raw. fins, scales, bones,
and skin.
Head and viscera ..... 38 -—
Tail, fins, scales, 21 -
bones, and skin.
1907 DO ettt Flesh, raw ............. 38| 33 to 42 | Head, tail, fins, 62 58 to 67
! entrails, bones, and
skin.
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* Limited data available.

*+ Average values estimated from minimum drained weight reported in USDA Standards for Grades and net weights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower 1limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated Dy a plus (+) sign losses withou! o sign)

ITEM
BEFORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—(1) (2) (3) (ay (s) (6) (7) 81
PORGY--Continued
1908 Round ................. Fillet without skin, raw| 31| 20 to 42 | Head, scales, viscera, 69 58 to 80
skin, frame, and
other lasses.
Head ............c..... 31 28 to 33
Scales ....evvinniinn. 4 3to7
Viscera .............. 8 4 to 11
SKin o oeeeiiiiiia 6 4 to 9
Frame ...........oooe. 17 11 to 24
Other losses ......... 3 0 tob
1909 Dressed without head ..| Minced flesh, machine 62 --- Tail, fins, scales, 38 ---
separated, raw. bones, and skin.
PORK:
SLAUGHTER DATA
1910 Live, intermediate-type| Chilled carcass, dressed{ 72| 67 to 78 | Dressing and chilling 28 22 to 33
hogs. packer style. losses.
1911 DO cvviiiii Chilled carcass, dressedq4 79| 74 to 84 | ..... do ...l 21 16 to 26
shipper style.
BONING AND TRIMMING DATA
Carcass or sides,
chilled and
dressed, intermedi-
ate-type hog:
1912 Packers' stylet ..... Lean and fat meat, raw 80| 76 to 85 | Net Tosses ............. 20 15 to 24
Bones .......ciio... 14 10 to 17
Skin «oveiiniiiiii.., 6 5to7
1913 Shippers' style .....| ..... do ..iiiiiiiiiien 79| 73 to 84 | Net losses ............. 21 16 to 27
Bones ........... ..., 14 11 to 18
Skin v.eeiiiiiiii., 7 4 to 9
Wholesale cuts, fresh,
raw, intermediate-
type hog:
1914 Backfat ............ Fat meat, raw .......... 89| 79 to 94 [ SKin ...l 1 6 to 21
1915 Bacon .........oounn Lean and fat meat, raw 93| 84 to 96 | ..... do .., 7 4 to 16
1916 Feet ............ P do .., 9 3 to 15 | Net Tosses ............. 91 85 to 91
Bones .......o.iiiennn 75 67 to 79
SKin c.veviiiiiiiinn, 16 12 to 20
1917 Ham ....oviinvinnnne]| vonnn [« [ T 85| 82 to 88 | Net losses ............. 15 12 to 18
Bones ..:......iiiaan 10 8 to 13
SKin coeieiiiiin., 5 3to7
1918 Head, full cut ......| ..... [« Lo 48 | 31 to 66 | Net 1osses ............. 52 34 to 69
Bones .......oieiinian. 35 23 to 49
SKin o eeie i 17 11 to 23
1919 Loin coeveviiininnen] vunnn [« [ T 78| 69 to 86 | Bones .........eiiiinnnn 22 14 to 31
1920 Shoulder, 3 rib .....| ..... [ Lo TP 84| 81 to 88 | Net lossesS ............. 16 12 to 19
Bones ..........iial 1 9 to 13
SKin covieiiiiieeannn 5 3 to8
1921 Butt .....coviiii] vt [« o T 97| 95 to 98 | Bones ..........iinnnn. 3 2tob
1922 Picnic ........oov ] oot do ...iiiiiiin 81| 77 to 84 | Net losses ............. 19 16 to 23
Bones ........oiienen 14 12 to 17
SKIiN tiviiniiinneennnn 5 4 to 6
1923 Plate .....cvvunn. Fat meat, raw .......... 89| 81 to 92 [ SKin ...vviviiiiiniinnnn 1 8 to 19
1924 Shoulder ribs ....... Lean and fat meat, raw 40| 25 to 64 [ BONES ...iiiiiiiiiiiinn 60 36 to 75
1925 Spareribs .......o] oaen. do ..iiiiiiiienns 58| 43 to71 | ..... [« [ TN 42 29 to 57
1926 Trimmings ......oooot| conen o1 87| 77 to 100 Skin ....ooviiiiiiinnn. 13 0 to 23
Retail cuts, fresh,
raw:
1927 Boston butt ......... Lean meat, raw ......... 63| 58 to 69 | Net losses ..... e 37 31 to 42
Bones .........inn 16 13 to 19
Excess fat ........... 21 13 to 31

+ These samples exclude full cut head, leaf fat, and kidneys, and include ham facings.
customarily includes jowl and excludes ham facings.

packers' carcass would give the following losses:

Packers' carcass
It is estimated that the inclusion of the jowl in the

Bone 13 percent; skin 6 percent; total 19 percent.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
{Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

CGars nndicared by a plus (#) sign: losses without a N

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1{1) (2) (3) {4y (5) (6) (7) 8)
PORK--Continued
BONING AND TRIMMING DATA -- Continued
Retail cuts, fresh,
raw--Continued
Ham:
1928 Whole, bone in, Lean and fat meat, raw 69| 62 to 74 | Net losses ............. 31 26 to 38
skin on. Bones .........iiiinnn 11 9 to 15
SKin ool 8 6 to 11
Excess fat ........... 12 6 to 20
1929 Butt half, bone in.| Lean meat, raw ......... 63| 60 to 66 | Net Tosses ............. 37 34 to 40
raw. Bones ................ 16 15 to 17
Excess fat ........... 21 17 to 24
1930 Shank half, bone | ..... do ...l 60| 55 to 65 | Net Tosses ............. 40 35 to 45
in, raw. Bones ........... ... 2 19 to 23
Excess fat ........... 18 16 to 20
Loin:
1931 Whole, bone in ....| Lean and fat meat, raw 651 51 to 81 Net losses ............. 35 19 to 49
Bones ................ 22 16 to 37
Excess fat ........... 13 1 to 24
1932 Loin end, bone in Lean meat, raw ......... 56| 51 to 62 | Net 1osses ............. 44 38 to 49
Bones ......c..iiia... 23 22 to 25
Excess fat ........... 21 12 to 28
1933 Rib end, bone in ..| ..... [« [0 R 51| 41 to 59 | Net 1oSse€S ............. 49 41 to 59
Bones ........ ...l 23 20 to 25
Excess fat ........... 26 14 to 39
1934 Shoulder, bone in, Lean meat with some fat,| 77| 73 to 87 | Net lossesS ............. 23 13 to 27
skin on. raw. Bones ........oeiiil.. 8 5 to 10
SKin i, 5 4 to 6
Excess fat ........... 10 3 to 20
1935 Shoulder, bone in, Lean meat, raw ......... 53| 46 to 59 | Net losses ............. 47 41 to 54
skin off. Bones ....... ..., 31 30 to 34
Excess fat ........... 16 7 to 25
Retail cuts, cured:
1936 Bacon slab with rind,| Lean and fat meat, 82| 80 to 84 | Rind, some fat with 18 16 to 20
raw. sliced, raw. slicing loss.
Ham, bone in:
1937 Raw, rind on ..... Lean and fat meat, raw 70| 60 to 78 | Net 1oSseS ............. 30 22 to 40
Bones ........... ..., 9 7 to 12
Rind ....cooviiiiina.. 5 4 to 8
Excess fat ........... 15 5 to 24
Cutting 10SS ......... 1 0 to 2
Precooked:
1938 Slice ........... Lean meat, trimmed ..... 75| 66 to 82 | Bones and separable fat 25 18 to 34
1939 Whole ...........] ... do coivinninns *59 - Bones and excess fat ... 4 -—-
1940 Picnic shoulder, bone| Lean and fat meat, bone | *91 -—- Rind ...coviiviiii.. 9 ---
in, rind on. in, raw.
1941 Do oo Soaked 18 h ............ 103 | 103 to 103| Gain in preparation .... +3 +3 to +3
1942 Salt pork, including | Fat meat, raw .......... 94 91 to 97 | Rind ......cciviiiinnnn. 6 3t09
belly, clear plate,
and fatback.
THAWING DATA
Retail cuts, fresh,
raw:
1943 Ham, boneless, whole,| Thawed meat, raw ....... 99 96 to 100| Thawing losses ......... 1 0 to 4
frozen.
COOKING DATA
1944 Chops, rib, loin, or | All cooking methods, 75| 51 to 87 | Net losseS ............. 25 13 to 49
shoulder. including unspecifi- Drippings ............ 10 5 to 16
ed internal temp. Volatiles ............ 15 3 to 25
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* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

CGarns pedicared by plus (%) sig dosses without a sign)

BEFORE PREPARATION

DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—) (2) (3) (ay (5) (6) (7) (8)
PORK--Continued
COOKING DATA--- Continued
Retail cuts, fresh,
raw--Continued
Baked in conventional
oven:
1945 Chops, rib, loin, or To 77°C (170°F) 81| 79 to 84 | Net Tlosses 19 16 to 21
shoulder. internal temp. Drippings 7 5to8
Volatiles 12 10 to 13
1946 [0 T To 85°C (185°F) *74 --- Net Tosses 26 -
internal temp. Drippings 8 ---
Volatiles 18 ---
1947 3 Baked in microwave 69| 68 to 70 | Net losses 31 30 to 32
oven, unspecified Drippings 7 ---
internal temp. Volatiles 24 -—
Baked in microwave
oven to 88°C
190°F) internal
temp_ :
1948 DO coviiiiiiii Home-type oven with | *76 --- Net Tosses ............. 24 ---
browning. Drippings ............ 12 ---
VolatiTes ............ 12 -
1949 DO vt Home-type oven with-| *82 --- Net Tosses ............. 18 ---
out browning. Drippings ............ 15 -
Volatiles ............ 3 -
1950 DO it Institutional-type *79 --- Net losses ............. H ---
oven without Drippings ............ 16 -
browning. Volatiles ............ 5 ---
Braised in convention-
al oven:
1951 DO it To 77°C (170°F) 82| 76 to 87 | Net 10Ss€S .......uuun.. 18 13 to 24
internal temp. Drippings ............ 15 ---
Volatiles ............ 3 ---
1952 DO vt To 85°C (185°F) 80| 74 to 84 | Net losses ............. 20 16 to 26
internal temp. Drippings ............ 16 ---
Volatiles ............ 4 -—-
Braised, top of range:
1953 Do .ovviiiiie To 77°C li70°|'=5 80| 75 to 84 | Net losses ............. 20 16 to 25
internal temp. Drippings ............ 5 ---
Volatiles ............ 15 ---
1954 DO veviiiii i To 85°C (185°F) 76| 73 to 80 | Net Tosses ............. 24 20 to 27
internal temp. Drippings ............ 6 ---
Volatiles ............ 18 ---
1955 DO tiviiiiiiii To internal temp. 70| 66 to 73 | Net losses ............. 30 27 to 34
over 85°C (185°F). Drippings ............ 8 ---
. Volatiles ............ 22 ---
1956 DO viviiiii i Broiled to 77°C 68| 61 to 79 | Net losses ............. 32 21 to 39
(170°F) internal Drippings ............ 9 -
temp. Volatiles ............ 23 -—-
1957 0o Broiled to unspecified| 63| 51 to 72 | Net Tosses ............. 37 28 to 49
internal temp. Drippings ............ 12 -
Volatiles ............ 25 -
Ham, whole:
Roasted in conventional
oven:
1958 Bone in ........... To 85°C (185°F) 65| 62 to 69 | Net losses ............. 35 31 to 38
internal temp. Drippings ............ 17 10 to 22
Volatiles ............ 18 16 to 21
1959 Boneless .......... To 77°C (170°F) 68| 67 to 69 | Net Tosses ............. 32 31 to 33
internal temp. Drippings ....covvnn.. 20 15 to 25
Volatiles ............ 12 8 to 17
1960 DO veveieena To 85°C (185°F) *58 - Net Tosses ............. 42 -—-
internal temp. Drippings ............ 1 -
Volatiles ............ 31 ---

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

BEFORE PREPARATION

DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (ar (5) (6) (7) (8)
PORK--Continued
COOKING DATA - Continued
Retail cuts, fresh,
raw--Continued
Ham, half (butt or
shank)
1961 Bone in ........... To 77°C (170°F) 66| 61 to 75 | Net losses ............. 34 25 to 39
internal temp. Drippings ............ 12 ---
Volatiles ............ 22 ---

1962 Do vovviiniiinn To 85°C (185°F) 68| 68 to 69 | Net T0SSES .vvevnvennnn. 32 31 to 32

internal temp.

1963 Boneless .......... To 77°C (170°F) 68| 67 to 70 | ..... do ...l 32 30 to 33

internal temp.

1964 Do coviviiiil To 85°C (185°F) 66| 66 to 67 | ..... do ...l 34 33 to 34

internal temp.

1965 Loin, bone in or To 77° to 88°C (170° 75| 61 to 85 | Net 10SS€S ....uvvunnnnn 25 15 to 39

boneless. to 190°F) internal Drippings ............ 12 4 to 22
temp. Volatiles ............ 13 8 to 23
1966 Loin, bone in ....... To 77°C (170°F) 80| 71 to 85 | Net Tosses ............. 20 15 to 29
internal temp. Drippings ............ 8 4 to 10
Volatiles ............ 12 8 to 23
1967 DO vivviinii To 85°C (185°F) 77 | 72 to 81 | Net Tosses ............. 23 19 to 28
internal temp. Drippings ............ 8 -
Volatiles ............ 15 ---
1968 Do ovviiiiiii To 88°C (190°F) 75| 75 to 76 | Net 10SSeS ........oounn 25 24 to 25
internal temp. Drippings ............ 9 ---
Volatiles ............ 16 -—
Roasted in microwave
oven to 88°C (190°F)
internal temp.:
1969 DO vt Home-type oven with *71 --- Net losses ............. 29 ---
browning. Drippings ............ 14 ---
Volatiles ...covvvnn.. 15 -
1970 DO veveiiiii Home-type oven without| 74| 74 to 75 | Net Tosses ............. 26 25 to 26
browning. Drippings ............ 1 8 to 14
Volatiles ............ 15 12 to 17

1971 Loin, boneless ...... Roasted in conventional 68| 66 to 69 | Net TOSSES ......uvnnn.. 32 31 to 34
oven to 82° to 85°C Drippings ............ 17 11 to 22
(180° to 185°F) Volatiles .vvvevvnnnnn 15 12 to 21
internal temp.

1972 Do vovivnniiis Roasted in microwave 63| 61 to 64 | Net Tosses .........ocenn 37 36 to 39
oven to 85°C (185°F) Drippings ............ 17 16 to 18
internal temp. Volatiles ............ 20 18 to 22

1973 Shoulder, bone in ... | Roasted in conventional 70| 64 to 75 | Net Tosses ............. 30 25 to 36
oven to 77° to 82°C Drippings ............ 10 7 to 20
(170° to 180°F) Volatiles ............ 20 15 to 26
internal temp.

1974 Shoulder, boneless ..| Roasted in conventional 68 | 67 to 69 | Net losses ............. 32 31 to 33
oven to 85°C (185°F) Drippings ............ 8 ---
internal temp. Volatiles ............ 24 ---

1975 Shoulder, ground ....| Patties cooked by pan 71| 68 to 76 | Net Tosses ............. 29 24 to 32
frying or oven baked Drippings ............ 9 5to 13
in conventional or Volatiles ............ 20 16 to 24
microwave ovens.

Cooked, top of range:
1976 Ham hock, bone in ... Simmered ............. 80| 79 to 80 | Net 10sses ......euunnn. 20 20 to 21
Spareribs, bone in:

1977 Undefined ......... Steamed or boiled ....| 66| 63 to72 | ..... o (o 34 28 to 37

1978 Back ......ooiiiitn Barbecued and braised 76| 75 to 79 | ..... ¢ [ 24 21 to 25

1979 Regular ...........| ..., do ... 55| 53 to 5 | ..... [« Lo 45 44 to 47

1980 Ham, loin, or Braised, simmered, or 64| 51 to 73 | ..... [« (o 36 27 to 49
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Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—(1) (2) (3) (4y (5) (6) (7) (8)
PORK--Continued
COOKING DATA -- Continued
Retail cuts, cured:
1981 Bacon, sliced ....... A1l methods, including 33| 18 to 43 | Net 10SS€S ....oeunennnn 67 57 to 82
broiled, oven cooked, Drippings «....c.oeeennn 48 46 to 50
microwave, and pan Volatiles .....ocvnnnn 19 18 to 21
fried.
1982 0] Broiled .............. 29| 23 to 35 | Net losses .......ceunen 71 65 to 77
Drippings ............ 49 ---
VOTatiles «ovevvnveens 22 ---
1983 DO teriiiieiiaeans Oven cooked .......... 34| 20 to 40 | Net 1osseS ............. 66 60 to 80
Drippings ... ceeeven 44 -—-
Volatiles ........u... 22 ---
1984 DO vieie i Microwave ............ 32 --- Net 10SS€S +vvvuvnvnnnnn 68 ---
Drippings ....ceeeeeenn 38 ---
Volatiles ....ovuvnnnnn 30 ---
1985 [0 T Pan fried ............ 29| 18 to 43 | Net losses ............. 71 57 to 82
Drippings ............ 51 ---
VOlatileS ..oeeeevneenn 20 ---
1986 Bacon, Canadian-style, Broiled ........cvnnn *63 -—- Net 10SS€S ..ovvviennnnn 37 ---
sliced.
Ham:
1987 S1ICe vvveiiinnnnn Pan broiled ............ 63| 60 to 65 | ..... o (o T 37 35 to 40
1988 Ground, loaf ...... Baked, conventional oven| 82| 81 to 83 | Net Tosses ............. 18 17 to 19
to 85°C (185°F) Drippings «.eeeeevun.. 5 5to6
internal temp. Volatiles ....covevnnnn 13 12 to 13
1989 DO ceviiiiiia Baked in microwave oven 72| 71 to 72 | Net 1o0sses ............. 28 28 to 29
to 85°C (185°F) Drippings .......c..o... 5 5to6
internal temp. Volatiles .......o.... 23 22 to 23
1990 Whole, bone in or Baked in conventional 81| 76 to 85 | Net losses ............. 19 15 to 24
boneless. oven to 77°C (170°F) Drippings «........... 5 ---
internal temp. Volatiles ..oovuveneenn 14 -——-
1991 10 Baked in conventional 75| 65 to 84 | Net 10SS€S vevvvvvnenens 25 16 to 35
oven to 85°C (185°F) Drippings .....coeeeeen 12 5 to 17
internal temp. Volatiles ............ 13 8 to 23
Cooked, on top of range:
1992 Ham, ham hock, and Braised or simmered ..| 86| 74 to 93 | Net Tosses ............. 14 7 to 26
shoulder, bone in.
1993 Picnic shoulder, Parboiled for 1 h ....| 99| 99 to 99 | ..... o 1o J 1 1tol
bone in, rind on.
1994 Ham, precooked ...... Baked to 63°C (145°F) 731 70 to 76 | Net 10SSes «...oeeeennnn 27 24 to 30
internal temp., Drippings «..oeeeniinnn 14 13 to 15
wrapped in foil. Volatiles ............ 13 11 to 15
1995 1] T, Baked to 63°C (145°F) 79| 78 to 80 | Net Tosses ............. 21 20 to 22
internal temp., Drippings ....ocenieenn 10 9 to 1
unwrapped. Volatiles .......o.n.. 1N 11 to 12
POSTCOOKING DATA
Fresh, cooked:
1996 Chops, all cooking Lean meat with little 58| 48 to 71 | Net losses ............. 42 29 to 52
methods, bone in. fat. BONES «.vvuviiiiianannn 18 11 to 28
Excess fat ........... 21 12 to 28
Cutting 10SS .....vnnn 3 1to6
1997 Loin, baked, bone in | ..... o [« T 52| 46 to 57 | Net 1osSes .......coeevnn 48 43 to 54
BONES «vvevenuinnnnennn 23 15 to 31
Excess fat ........... 22 8 to 32
Cutting loss ......... 3 2tob
1998 Loin, baked, boneless| ..... do e 65| 59 to 74 | Net losses ............. 35 26 to 41
Excess fat ........... 18 13 to 25
Drippings ....s.c..... 17 12 to 20
Ham, baked:
1999 Whole, bone in ... | ..... [« (o NPT 76| 67 to 84 | Net losses ............. 24 16 to 33
Bones and cartilage .. 17 10 to 24
Excess fat ........... 7 5to09

* Limited data available.
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TABLE 1 - YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

CGams indicated by a plus (+#) sign losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—(1) (2) (3) (ar (s) (6) (7) (8)
PORK--Continued
POSTCOOKING DATA - Continued
Fresh, cooked--
Continued
Ham, baked--Continued
2000 Whole, boneless ...| Lean meat .............. 79 78 to 80 | Net losses ............. 21 20 to 22
Shrinkage during 8 7 to 9
cooling.
Excess fat ........... 13 12 to 14
2001 Half, butt or | ..... o [ 64| 55 to 72 | Net 1osses ............. 36 28 to 45
shank, bone in. Bones ................ 14 13 to 23
Excess fat ........... 17 11 to 25
Carving .............. 2 1to4
Handling loss ........ 3 2to4d
2002 Half, butt or | ..... do ...l 85| 8l to 88 | Net Toss as excess fat 15 12 to 19
shank, boneless.
Shoulder, baked:
2003 Whole, bone in ....| ..... do ..., 56| 43 to 68 | Net 1osses ............. 44 32 to 57
Bones ........... ..., 18 13 to 26
Excess fat ........... 22 6 to 36
Carving .............. 2 2 tob
Handling loss ........ 2 2 to 4
2004 Whole, boneless ...| ..... do ...iiiiiiiiaa, 63| 56 to 73 | Net Tosses ............. 37 27 to 44
Excess fat ........... 17 11 to 26
Cutting loss ......... 20 15 to 28
2005 Butt, boneless .....| ..... do ..., 63| 60 to 67 | Net Tosses ............. 37 33 to 40
Excess fat ........... 20 20 to 21
Cutting Joss ......... 17 14 to 20
Spareribs, braised:
2006 Back .......oiiiit] il do ...iiiiiian.. 48| 44 to 50 | BONES ...iiiiiiann... 52 50 to 56
2007 Regular ...........| ..... [« [ 70| 54 to 83 | ..... do ...l 30 17 to 46
Cured, cooked:
Ham, baked, whole or
half:
2008 Bone in, skinon ..| ..... do .t 57| 56 to 57 | Net 10SS€S ............. 43 43 to 44
Excess fat ........... 27 26 to 28
Bones ...l 1 10 to 11
Skin v, 3 2 to3
Cutting loss ......... 2 2 to3
2009 Do .oovviivnnn. Lean and fat meat ...... 63| 54 to 78 | Net Tosses ............. 37 22 to 46
Bones ...l 14 11 to 21
Skin oo, 4 2toh
Excess fat ........... 18 2 to 29
Cutting loss ......... 1 0tos8
2010 Boneless, skin on | ..... do c.iiiiiiiia.. 86| 83 to 88 | Netlosses, including skin, 14 12 to 17
fat, and cutting loss.
2011 Bone in, skin off | ..... do ... 72| 58 to 84 | Net 10SS€S ....ovvuu.... 28 16 to 42
Bones .......... ... 15 12 to 21
Excess fat ........... 12 2 to 29
Cutting Toss ......... 1 0 to1l
Ham, simmered, whole
or half, bone in,
skin on:
2012 Whole .......oooovt| ounn o [ 60| 59 to 61 | Net losses ............. 40 39 to 41
Bones, skin, and 37 37 to 38
excess fat.
Cutting 1oss ......... 3 2 to 3
2013 Butt half .........| ..... [« [0 57| 48 to 65 | Net Tosses ............. 43 35 to 52
Bones, skin, and 42/ 34 to 52
excess fat.
Cutting 10SS ......... 1 ---
Shoulder, picnic,
bone in, skin
on:
2014 Baked ............| ..... do ..l 50| 40 to 57 | Net 10sse€S ............. 50 43 to 60
Bones ............ ..., 16 13 to 20
Skin and excess fat .. 27 18 to 36
Cutting loss ......... 7 5t 9
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gamns indicated by a plus (%) sign. losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (ar (5) (6) (7) (8)
PORK--Continued
POSTCOOKING DATA -- Continued
Cured, cooked--
Continued
Shoulder, picnic,
bone in, skin
on--Continued
2015 Simmered .......... Lean and fat meat ...... 50| 39 to 62 | Net losses ............. 50 38 to 61
Bones .......ciiiiiinn. 18 16 to 20
Skin and excess fat .. 28 20 to 39
Cutting loss ......... 4 1to6
2016 Shoulder, picnic, | ..... [« o J *54 --- Net losses ............. 46 ---
simmered, bone in, BONES +.ovviiiiiiinnn, 21 ---
skin off. Excess fat ........... 19 ---
Cutting loss ......... 6 ---
2017 Canned, ham, cured, Lean meat .............. 83| 83 to 84 | Net 1osses ............. 17 16 to 17
boneless. Excess fat ........... 7 5 to 10
JUICES wvvnvrrnnnnnnnn 10 6 to 12
POTATO AND POTATO
PRODUCTS:
PARING DATA
Raw:
Unpared, whole:
2018 A11 samples, U.S. Pared, raw ............. 81| 61 to 94 | Parings and trimmings .. 19 6 to 39
Grade I.
Samples averaged
by:
Paring method:
2019 Hand ........| ..... dO v 80| 67 to 88 | ..... do v 20 12 to 33
2020 Machine .....| ..... [« [« T 77 | 61 to 89 | Parings removed mech- 23 11 to 39
anically, trimmed by
hand.
Size of potato:
2021 Large, 7.6 to| ..... do .ieiiiiiiiiann 82| 79 to 85 | Parings and trimmings, 18 15 to 21
10.8 cm (3 hand and mechanical.
to 4 1/41in)
diam.
2022 Medium, 5.7 | ..... 41+ TN 79| 76 to 83 | ..... [« [« TN 21 17 to 24
to 8.3 cm
(2 1/4 to
3 1/4 in)
diam.
2023 Small, 4.4 to| ..... dO v 74| 70 to 78 | ..... do ...iiiiiiinnn, 26 22 to 30
6.4 cm
(1 3/4 to
2 1/2 in)
diam.
Cultivar:
2024 Chippewa ....| ..... do ...t 81| 67 to 88 | Parings and trimmings 19 12 to 33
2025 Irish Cobbler| ..... [« [« 75| 61 to 87 | ..... [« [ J 25 13 to 39
2026 Katahdin ....| ..... do i 82| 70 to 88 | ..... 41+ N 18 12 to 30
2027 Red La Soda | ..... [« o T 80 -—- | [« o T 20 ---
2028 Red Pontiac | ..... do c.iiiiiiiinieen 84| 76 to 91 | ..... do ..iiiiiiiiinn, 16 9 to 24
2029 Russet Bur- | ..... [« (o TN 86| 64 to 91 | ..... [« [0 N 14 9 to 36
bank.
2030 Sebago ......| ..... ¢ Lo 85| 78 to 89 | ..... [« [ 15 11 to 22
2031 White Rose ..| ..... [« [+ T 84| 72 to 86 | ..... [« [« N 16 14 to 28
2032 Early crop ....| «..n. [ [0 J 90| 84 to 94 | ..... do ..eiiiiiiiis 10 6 to 16
COOKING DATA
Pared:
2033 For cooking in Boiled, microwave cooked,] 99 | 80 to 123 | Net change ............. 1] +23 to 20
water or steam. pressure cooked, or
steamed.
2034 DO veveniiiat Boiled ........ccvuun.n 100 | 80 to 123 ..... do it 0| +23 to 20

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
— 1) (2) (3) (ay (5) (6) (7) (8)
POTATO AND PQTATO
PRODUCTS--Continued
COOKING DATA -- Continued
Raw--Continued
Pared--Continued
2035 For cooking in Microwave cooked ..... 95| 94 to 96 | Net losses ............. 5 4 to 6
water or steam.
2036 DO v.oevvnnnnnnnn. Pressure cooked ...... 101 | 91 to 107 | Net change ............. +1 +7 to 9
2037 Do vvvvvvnnntes, Steamed .............. 100 91 to 109 ..... < [ 0 +9 to 9
2038 For cooking with French fried ........... 55| 40 to 68 | Net losses ............. 45 32 to 60
fat.
2039 3 Raw fried (country style) 57| 47 to 63 | ..... do it 43 37 to 53
Unpared:
2040 For baking ........ Baked in foil .......... 95| 91 to 5 0 to9
2041 DO teveiiiiennnn Baked, skins oiled ..... 81| 72 to 19 2 to 28
2042 DO viviiiiiiinn Baked, skins not oiled 81| 66 to 19 14 to 34
2043 For cooking in Boiled or steamed ...... 97 | 86 to 3 +6 to 14
water or steam.
2044 DO veviviiinnnne, Boiled ............... 94| 86 to 6 +6-to 14
2045 DO eiviiiiiiinns Steamed .............. 99| 94 to 1 +3 to 6
Cooked:
2046 Boiled or steamed, Hashed brown until crisp| 60| 58 to 62 | Net 10SS€S ...evvvvunnn. 40 38 to 42
pared.
2047 DO vivevinnnnnnnn, Hashed brown until 95( 90 to 100§ ..... ¢ [ 5 0 to 10
browned on outside.-
2048 DO veiiiiiiiiiinn, Home fried ............. *54 LT do tiiiiiiiiiinn., 46 -
2049 Baked, stuffed, oven | Browned ................ 89| 87 to 90 | ..... do ...iiiiiiiiint n 10 to 13
ready.
Dehydrated:
2050 Flakes or granules Mashed ............. ... 627 | 483 to 797 | Net gain due to added +527 | +383 to +697
ingredients.
2051 Diced or sliced ..... Boiled .......cvvuunnn.. *412 L do ciiiiiiiiinn. +312 -—-
2052 DO veviiiiiiiinn, Hashed brown ........... 324|272 to 372 ..... < [ N +224 | +172 to +272
Frozen:
2053 Baked, stuffed ...... Heated in oven ......... 92| 86 to 100| Evaporation ............ 8 0 to 14
2054 Blintzes ............ Heated in fat .......... 99| 92 to 107 | Net change ............. 1 +7 to 8
2055 Dumplings ........... Boiled .......cvvvunnnnn 89| 46 to 135| ..... do Liiiiiiiiinnnn 11| +35 to 54
French fried:
2056 A1l samples ....... Heated in oven or deep- 78 | 55 to 105 ..... o Lo 22 +5 to 45
fat fried.
2057 3o SR Heated in oven ....... 78 | 55 to 92 | Evaporation ............ 22 8 to 45
2058 3 Deep-fat fried ....... 79| 56 to 105| Net change ............. 21 +5 to 44
2059 Extruded type Heated in oven ....... 80| 78 to 81 Evaporation ............ 20 19 to 22
2060 Do covvviinnnt, Deep-fat fried ....... 93| 89 to 99 | Net TosSeS ...eevevnnnn. 7 1tol
2061 Puffs ........... Heated in oven ....... 86| 77 to 92 | Evaporation ............ 14 8 to 23
2062 [0 Deep-fat fried ....... 97| 90 to 105| Net change ............. 3 +5 to 10
Regular cut, 1 cm
(3/8 in):
2063 Crinkle and Heated in oven or deep- 72| 57 to 91 | Net 1osses ......covevenn 28 9 to 43
smooth. fat fried.
2064 Do oovvnnnnn Heated in oven ....... 76| 57 to 91 | Evaporation ............ 24 9 to 43
2065 3¢ TN Deep-fat fried ....... 68| 62 to 86 | Net 1osses .......euvens 32 14 to 38
2066 Crinkle ....... Heated in oven ......... 76| 58 to 91 Evaporation ............ 24 9 to 42
2067 DO civevnnnnn Deep-fat fried ......... 73| 62 to 86 | Net losses 27 14 to 38
2068 Smooth ........ Heated in oven ......... 76| 57 to 90 | Evaporation 24 10 to 43
2069 Do ..ovvnnnntn Deep-fat fried ......... 64| 62 to 67 | Net losses 36 33 to 38
2070 Shoestring, Heated in oven ......... 71| 55 to 87 | Evaporation 29 13 to 45
0.3 cm
(1/8 in).
2071 [0 Deep-fat fried ......... 571 56 to 57 | Net losses .......c.een. 43 43 to 44
2072 Hashed brown ........ Heated in oven ......... 68| 52 to 80 | Evaporation ............ 32 20 to 48
2073 DO vevviiiiiiiiae Heated in fat .......... 82| 63 to 99 | Net losses .....coevvunnn 18 1 to 37
2074 Mashed .............. Heated over hot water ..| 93| 92 to 95 | Evaporation ............ 7 5to8
2075 Pancakes ............ Heated in fat .......... 98| 96 to 100| Net 10SS€S ...evvvnnnnnn 2 0to4
2076 DO tiiveennnnnnenns Heated in oven ......... 92| 88 to 100| Evaporation ............ 8 0 to 12
2077 Patties (shredded) ..| Heated in broiler ...... *67 R I do .t 33 ---
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* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
— (1) (2) (3) (ar (s) (6) (7) (8)
POTATO AND POTATO
PRODUCTS--Continued
COOKING DATA -- Continued
Frozen--Continued
2078 Patties (shredded) ..| Heated in fat .......... 85| 79 to 90 | Net 10SS€S ...ivevnrnnns 15 10 to 21
2079 Quartered, pared, Heated in oven or top 79| 72 to 92 | Evaporation ............ 21 8 to 28
browned. of stove.
2080 Whole, pared ........ Boiled ....vvvvvnannn.. 113] 106 to 150| Gain in cooking ........ +13 +6 to +50
2081 3o Browned in oven or in 91| 85 to 95 | Evaporation ............ 9 5 to 15
skillet.
POSTCOOKING DATA
Cooked:
2082 Boiled or steamed, Mashed ................. 120 | 119 to 122 | Net gain due to added +20| +19 to +22
pared or baked ingredients.
flesh.
2083 Boiled or steamed, Potato salad (potato, 158 | 146 to 167 | ..... do .ot +58| +46 to +67
pared. 63%; egg, 11%; may-
onnaise, 11%; celery,
7%; onion, green
pepper, and cucumber,
7%; seasonings, 1%).
2084 Baked in skin, with Flesh «.ooiviiiiiiat. 79| 70 to 89 | Baked skin ............. 21 11 to 30
foil or oiled
skin.
2085 Covered with foil | ..... do i, 82| 76 to 89 | ..... L« [ 18 11 to 24
2086 Oiled skin ........| «.uus do c.iiiiiiians 76 | 70 to 82 | ..... s [0 PN 24 18 to 30
2087 Baked, stuffed ...... Mashed potato flesh ....| 80| 73 to 87 | ..... [« [0 20 13 to 27
2088 Boiled or steamed in | Peeled .........c..couun. 91| 85 to 99 | Cooked skin ............ 9 1 to 15
skin.
2089 Boiled in skin ....| ..... o [ T 91 85 to99 | ..... o [ 91. 1 to 15
2090 Steamed in skin ... | ..... o [ TN 92| 87 to 97 | ..... [« (o T 8 3 to 13
Canned, contents of cani
2091 A1l sizes ........... Drained solids ......... 68| 58 to 71 | Liquid .............enen 32| 29 to 42
2092 NOo. 303 covvvnennn] vunnn s [0 TN 67| 58 to74 | ..... s (o P 33 26 to 42
2093 NO. 10 cvvvvvnnnnn]| vunnn s (o 68| 67 to 69 | ..... o (o TN 32 31 to 33
Frozen, reheated: R
2094 Baked, stuffed in Stuffing ....oeiiinnnns 75| 69 to 78 | Baked skin ............. 25 22 to 31
- skin.
2095 Baked, stuffed in | ..... o [ T 99 | 98 to 99 | Aluminum foil shell .... 1 1 to 2
shell.
POTATO DISHES:
From raw potatoes and
ingredients:
2096 Au gratin, raw ...... Baked ..........oiiinnn. 92| 91 to 94 | Net 10SSE€S ..vvvvennnnnn 8 6 to 9
2097 Scalloped, raw ......| ..... o 1o 85| 78 to 90 | ..... do .t 15 10 to 22
From cooked potatoes
and ingredients:
2098 Au gratin, unbaked ..| ..... do .., 99 | 98 to 100 | Evaporation ............ 1 0 to2
2099 Creamed, unheated ...| Heated ................. 90| 89 to 91 | ..... do coiiiiiiiiiia, 10 9 to 11
From dried potato mix
with added ingredi-
ents: )
2100 Au gratin, unbaked ..| Baked .................. 92| 88 to 96 | Net Tosses ............. 8 4 to 12
2101 Creamed, unheated ...| Simmered ............... *96 --- Evaporation ............ 4 -—-
2102 Scalloped, unbaked ..| Baked .........ccovvnnn 90 | 82 to 93 | Net 10SS€S ..v.vvvenunnn 10 7 to 18
Frozen:
2103 Au gratin, unbaked ..| ..... [« (o TSN 96| 89 to 99 | Evaporation ............ 4 1 to 11
2104 Creamed, unheated ...| ..... do ...iiiiiiiiine 95| 92 to 97 | ..... [« [ TN 5 3 to8
2105 Scalloped, unbaked ..| ..... o 1o TN 92| 81 to 95 | ..... o [c 8 5 to 19
2106 |PRICKLY PEARS, raw ...... Pulp, raw ......ccuoeun.n 44| 22 to 63 | Rind and seeds ......... 56 37 to 78

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

YIELD AFTER PREPARATION L LOSS OR GAIN IN P.REPARATION
~ ( Gains indicated by a plus (+) sign; losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1(1) (2) (3) (4) (s) (6) (7) (8)
PRUNES :
Raw. See PLUMS.
Dried:
Uncooked:
Regular moisture
(24 to 30%)
unpitted:
2107 A1l samples ..... Flesh, raw ............. 88| 85 t092 | Pits ...viviiiiiiinan., 12 8 to 15
2108 Large, 15to | ..... do ool 91| 90 to 92 | ..... do il 9 8 to 10
40 per 454 g
(1 1b).
2109 Medium, 40 to | ..... do sl 88| 86 to 90 | ..... do .....iiiiien. 12 10 to 14
90 per 454 g
(1 1b).
2110 Small, over | ..... [« (o T 85 -—— | o[ 15 -
90 per 454 g
(1 1b).
2111 Low moisture (4 to | Plumped, drained ...... 238 | 230 to 242 | Net gain due to water +138| +130 to +142
5%) pitted. absorption.
Regular moisture
(24 to 30%):
2112 Unpitted ........| ..... [« [ 150 EET T e [ T +50 -
2113 Pitted ..........| ... do ..., 138 -—- .. do ..t +38 ---
2114 Plumped, drained, Pitted flesh ........... 88| 88 to 89 | Pits ...t 12 11 to 12
unpitted fruit.
Canned, contents of
can:
2115 Regular pack, Drained solids ......... 63| 62 to 65 | Liquid ................. 37 35 to 38
unpitted in extra
heavy sirup, all
can sizes.
Nectarized, No. 10
can, packed in
water:
2116 Unpitted ..........[ ..... [« [ 83 ST N do ..ottt 17 ---
2117 Pitted ...........0] cunen [« o T 80 LT do ...l 20 ---
PUDDING:
2118 Made from recipe or Prepared pudding after 90| 86 to 93 | Net Tosses ............. 10 7 to 14
from mix and added cooking until boiling.
milk.
2119 Instant 'mix with added | Prepared pudding by 97 | 97 to 98 | Handling 10sS .......... 3 2 to3
milk. beating mix and milk
together.
2120 |PUMMELO, whole, raw .... | Flesh .......covvvennnn. 62| 61 to 65 | Seeds and skin ......... 38 35 to 39
2121 DO voviiiiii i JUICE tveiieieanenns 56 --- Seeds, skin, and mem- 44 ---
branes.
PUMPKIN, raw:
2122 Whole ............oens Flesh, raw ............. 70| 62 to 77 | Seeds, rind, and stem 30 23 to 38
Seeds ...oiiiiiiiiiinn, 17 9 to 22
Rind and stem ........ 13 10 to 14
2123 Flesh «..ovviviviins Boiled or steamed until 92| 90 to 93 | Net Tosses ............. 8 7 to 10
tender.
2124 |PUMPKIN AND SQUASH SEEDS,| Kernels ................ *74 --- Hulls ......oiiiinan, 26 ---
dry.
PUMPKIN LEAFY TIPS:
2125 Untrimmed ............. Tender leaf tips ....... 41| 22 to 56 | Stem and leaves ........ 59 44 to 78
2126 Trimmed, tender leaf Steamed ................ 101 --- Net gain ............... +1 ---
tips.
PURSLANE, raw:
2127 Harvested plant ....... Tender leaves and stems 77 | 45 to 100| Tough stems and leaves 23 0 to 55
2128 Tender leaves and stems,| Steamed ................ 91| 86 to 96 | Net losses ............. 9 4 to 14
cut into pieces.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION ( Gains indicated by a plus (+) sign; losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (ay (5) (6) (7) (8)
QUAIL:
2129 Live coviiiiiiiiiinnnn. Dressed ..........coonn. 91| 86 to 96 | Blood and feathers ..... 9 4 to 14
2130 DO tiiieiii i Ready to cook with neck 62 -—- Blood, feathers, viscera, 38 -—-
and giblets. feet, head.
2131 Ready-to-cook carcass Meat, skin, and giblets,| 90| 89 to 90 | Bone .........cvvvnnnnn. 10 10 to 11
with giblets. raw.
2132 Ready-to-cook carcass Roasted at 163°C (325°F)| 78| 74 to 81 | Net 10SS€S5 ..vvvvvunnnn. 22 19 to 26
for 35 to 40 min.
2133 DO ittt Braised at 205°C (400°F)| 79 -—— .. do veiiiiiiiiinn 21 -—-
to internal temp. of
88°C (190°F).
2134 Roasted, bone in ...... Meat and skin, cooked ..| 80| 77 to 82 |Bone .....ceeiiiiuinnnnn 20 18 to 23
2135 Do ..oovviiina, Breast meat, cooked ....| 38| 36 to 40 | Bones, skin, and meat 62 60 to 64
from other parts.
2136 Braised, bone in ...... Meat and skin, cooked 69 --- Net losses ............. 31 -—-
Meat ......vvviiinnntn 58 --- Bone ......iiiiiiiin, 29 ---
SKin coeviiiiiiiiiie 1 -—- Excess fat ........... 2 -—-
2137 Roasted, boneless ..... Breast meat, cooked ....| 48| 46 to 49 | Skin and meat from other 52 51 to 54
parts.
2138 Breast with bone from | ..... [« [ 93| 92 to 94 | Bones and skin ......... 7 6 to 8
roasted bird.
2139 |QUINCES, raw ............ Flesh ....ovvviiiiiet. *61 --- Parings, core, and seeds 39 -
RABBIT:
Domesticated:
2140 Live oviiiiiiiiian, Ready to cook, including| 55| 51 to 58 | Head, skin, feet, and 45 42 to 49
heart, liver, and evisceration losses.
kidney.
2141 DO it Ready-to-cook carcass ..| 50| 47 to 53 | Head, skin, feet, heart, 50 47 to 53
Tiver, kidney, and
evisceration losses.
2142 Ready-to-cook carcass, Thawed .............c.un 96| 91 to 99 | Thawing losses ......... 4 1to9
frozen.
2143 Ready-to-cook carcass,| Meat, raw .............. 76| 67 to 83 | Net 10sS€S ...evvuvunnn. 24 17 to 33
raw. Lean .....viiiiiinnnn 72| 65 to 77 Bones .........iiannn 21 15 to 28
Fat coiviiiniiniinnnns 4 2 to 6 Waste ........oviinnnn 1 1 to2
Handling loss ........ 2 1 to2
2144 DO veeiiiiiinnn Roasted to 80°C (176°F) 88| 85 to 91 | Net 10SS€S .vvvvvuennnnn 12 9 to 15
internal temp. Drippings .....cceen.. 1 0 tol
VoTatiles «veevvennnn. 1 9 to 14
2145 DO tivviiiiiiiien Stewed ......... ., 68| 58 to 79 | Net losses .......cconn. 32 21 to 42
Wild: .
2146 Drawn ............... Ready to cook .......... 60 --- Head, skin, feet, and 40 -—-
bones.
2147 Ready to cook ....... Meat, raw ..........u.n. 80 --- Bones ......ciiiiiiiin., 20 ---
RADISHES:
Common, raw:
2148 With tops ........... Trimmed ......cocviennn. 63| 63 to 63 | Tops, rootlets, and 37 37 to 37
trimmings.
2149 Without tops ........| ..... [« o T 92| 85 to 95 | Stem ends, rootlets, and 8 5 to 15
trimmings.
2150 Trimmed .......ccuvn. Sliced .vovvvvvnnennnn.n 83| 69 to 97 | Slicing 10SS ...vvvunnnn 17 3 to 31
Oriental, including
daikon, Japanese,
or Chinese:
Raw:
2151 With tops ......... Pared, raw ............. 77| 74 to 83 | Tops and parings ....... 23 17 to 26
2152 Without tops ......| ..... [« T 93] 92 to 95 | Parings ..........cccu.nn 7 5 to 8
2153 Pared, raw ........ Steamed ......iiiiiiennn 94| 90 to 97 | Net 1osses .....oeevnnn. 6 3 to10
2154 Salt pickled, Drained solids ......... 95| 92 to 97 | Liquid ...iviinnnnnnnnn. 5 3to8
contents of con-
tainer.
2155 |RAISINS ...vvvnnnnnnnn... Plumped in hot water for| 116 | 115 to 117 | Net gain due to water +16| +15 to +17
2 min, drained. absorption.

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued

(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—) (2) (3) (4r (s) (6) (7) (8)
RAKKYO. See SCALLIONS,
pickled.
RASPBERRIES:
2156 Raw ......coovviiant. Sound, trimmed berries 96 | 91 to 99 | Stem, cap, spoiled 4 1 to9
berries, and handling
loss.
Canned, red and black,
contents of can:
2157 A11 samples ......... Drained solids ......... 50| 48 to 53 | Liquid .........ooaaln. 50 47 to 52
Extra heavy sirup:
2158 No. 1 tall ......| ..... s 1o 51| 50 to 52 | ..... do .. 49 48 to 50
2159 No. 10 .o ounnn [« [o R #49 e do .. #51 ---
Heavy sirup:
2160 No. 1 tall ......| ..... [« [ 52| 52 to 53 | ..... do s 48 47 to 48
2161 No. 10 ...oovveif onnen do ..iiiiiiii, #49 B do ...t $51 ---
Water:
2162 No. 1 tall ......| ..... do s 48 R [« [ T 52 ---
2163 No. 10 ..ot ot [« [ T 53 EE T e [ TN #47 -—-
2164 Frozen, contents of Thawed solids, drained 50| 44 to 58 | ..... [« o T 50 42 to 56
package .
2165 |RAVIOLI, meat or cheese, | Boiled in water for 12 130 | 127 to 133 | Net gain due to water +30| +27 to +33
frozen. min. absorption during
cooking.
RED GROUPER. See
GROUPER.
RED SNAPPER:
DRESSING AND BONING DATA
2166 Round ..........oovvntn Drawn, raw ............. 95| 93 to 97 | Entrails ............... 5 3to7
2167 DO i Flesh, raw ............. 52 | 47 to 60 | Head, tail, fins, 48 40 to 53
entrails, scales,
bones, skin, and
hand1ing loss.
2168 Drawn .......cooeinnn. Dressed, raw ........... 61| 56 to 63 | Head, tail, fins, and 39 37 to 44
scales.
2169 Dressed ............... Fillet with skin, raw .. | 73| 67 to 84 | Bones with adhering flesh 27 16 to 33
COOKING DATA
2170 DO viiiiiiii i Baked .......iiiiiiiilt, *75 --- Net Tosses ............. 25 ---
Drippings ............ 7 ---
Volatiles 18 ---
2171 DO vviiiiiii i Broiled ........covvnnntn *76 --- Net Tosses 24 -
Drippings 6 -—
Volatiles 18 ---
2172 Dressed, including head,| ..... do it *87 --- Net Tosses 13 ---
tail, and fins. Drippings 2 -—-
Volatiles 1 ---
2173 Fillet with skin, raw Baked .........iiinlt. *72 --- Net losses 28 ---
Drippings 9 ---
Volatiles 19
2174 0 Broiled ............. ... *70 --- Net losses 30 -
Drippings 4 ---
Volatiles 26 ---
2175 Fillet with skin, Pan fried .............. *66 --- Net Tosses 34 ---
breaded, raw. Drippings with residue 17 -
Volatiles ............ 17 -—
POSTCOOKING DATA
2176 Dressed, baked ........ Meat, cooked ........... *81 --- Net losses ............. 19 ---
Bones ......iiiiininn 9 ---
Skin L.l 5 ---
Handling loss ........ 5 ---
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* Limited data available.

+ Average values estimated from minimum drained weight reported in USDA Standards for Grades and net wgights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses without a sign)

BEFORE PREPARATION

DESCRIPTION “;:G' RA\:ZGE DESCRIPTION A(;:G' RADZGE
—1) (2) (3) (ar (5) (6) (7) 8)
RED SNAPPER--Continued
- POSTCOOKING DATA - Continued
2177 Dressed, broiled ...... Meat, cooked ........... *74 --- Net Tosses ............. 26 ---
Bones ........iiiiunn, 1 ---
Skin ool 8 ---
Handling loss ........ 7 ---
2178 Fillet, baked or | ..... [« Lo 87| 86 to 87 | Net losses ............. 13 13 to 14
broiled. Skin L.l 7 7 to 8
Handling loss ........ 6 5to7
RED SORREL. See ROSELLE.
REDFISH. See DRUM, red,
and PERCH, ocean.
2179 |REDHORSE, silver, drawn Flesh, raw ............. *46 -—- Head, tail, fins, bones, 54 -—-
— and skin.
REINDEER, raw:
2180 Side vovvviiiiiiiiiis Lean and fat ........... 80| 79 to 81 Bones ........iiiiiinnn. 20 19 to 21
2181 Forequarter ...........| ..... do .i.iiiiiinn 74 72 to 77 | ..... do ...... 26 23 to 28
2182 Hindquarter ...........| ..... [« [0 B 86| 86 to 86 | ..... [« Lo J RN 14 14 to 14
RHUBARB:
Raw:
Untrimmed:
2183 Field grown ....... Trimmed stalk .......... 44| 35 to 52 | Ends and leaves 56 48 to 65
2134 Hothouse grown ....| ..... do ..o, 741 69 to79 | ..... do ......... 26 21 to 31
2185 Partially trimmed, | ..... do ..oiiiiiii, 75| 53 to 89 | Ends and leaves 25 11 to 47
field grown. Ends ......coiiiiiii, 19 6 to 39
Leaves .....coieiinnn. 6 3 to8
2186 Well trimmed ........| ..... [« [ 86| 83 to 90 | Ends and leaves ........ 14 10 to 17
2187 Trimmed, with sugar Baked at 177°C (350°F) 96| 95 to 97 | Net 10SS€S «vuuvevuvnnnn. 4 3t5
and lemon, 68:32 for 1 h.
ratio.
Canned, contents of
can, No. 10:
2188 Heavy sirup ......... Drained solids ......... 62 --- Liquid «.ovviiinnn... 38 ---
2189 Water ............ ..o ol do ..ieiiieien 74} 69 to 78 | ..... [« [ T 26 22 to 31
2190 Frozen, contents of Thawed solids, drained 64| 57 to70 | ..... L« [ 36 30 to 43
package.
2191 Thawed in sugar sirup, | Boiled for 2 min ....... 97 | 95 to 99 | Net Tosses ............. 3 1tob
56:44 ratio.
2192 Do vviiiniiii Cooked for 1 min in 90| 82 to 94 | ..... do ...iiiiiiiii. 10 6 to 18
steam-jacketed kettle.
Cooked:
2193 Baked from raw with Drained solids ......... 45| 42 to 47 | Liquid .........c....a... - 55 53 to 58
sugar and Temon.
2194 Boiled from frozen, | ..... do ceiiiiiiiiane, 47 | 42 to 52 | ..... [« Lo T 53 48 to 58
thawed in sugar
sirup.
2195 From frozen, thawed | ..... do ...iiiiiiiinn., 58| 51 to 65 | ..... L« [ 42 35 to 49
in sugar sirup,
steamed in
jacketed kettle.
RICE:
Regular:
Brown:
2196 Long grain ........ Boiled or baked in water| 335 | 281 to 382 | Net gain due to water +235( +181 to +282
absorption..
2197 Short grain ....... Simmered ............... *190 - e do Leiiiiiiiian., +90 ---
White:
2198 Long or medium Boiled, steamed, or 308 | 243 to 375 ..... [« ¢ TN +208| +143 to +275
grain. baked in water. '
2199 Short grain ....... Boiled ...t *201 EEE S N do ciiiiiiiiiinn.n +101 ---

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
T BEFORE PREPARATION AvVG RANGE AVG RANGE
DESCRIPTION % % DESCRIPTION % %
—) (2) (3) (41 (5) (6) (7) (g)
RICE--Continued
2200 Parboiled, white, long | Boiled or steamed ...... 358 | 306 to 405 | Net gain due to water +258 | +206 to +305
grain. absorption.
Precooked (instant):
2201 Plain, white, long Boiled .......cvvvunnnnn 350 | 321 to 427 | ..... [« [ +250| +221 to +327
grain.
Seasoned:
2202 White, long grain | ..... [« [ T 321|308 to 338 ..... do ..eiiiiiinen +221| +208 to +238
2203 Parboiled, Tong | ..... do ... 375] 350 to 403 ..... < [ +275| +250 to +303
grain.
2204 |RICE, GRANULATED ........ Cooked 1 part cereal in | 716 | 617 to 768 | ..... [« [ T +616| +517 to +668
5 parts water (by
volume) for 30 s.
RICE, SPANISH:
2205 Made from recipe ...... Simmered for 20 to 30min| 84| 76 to 87 | Net 1osses ............. 16 13 to 24
2206 Mix, including rice Prepared according to *88 -—— .. [ [ T 12 -—-
and sauce packet plus package directions.
tomatoes, water.
2207 |RIGATONI ...vvvvvnvnnnnnn Boiled in water for 10 219 | 214 to 223 | Net gain due to water +119( +114 to +123
to 20 min. absorption.
ROCK CORNISH HENS. See
CHICKEN.
|IROCK LOBSTER. See
CRAYFISH.
ROCKFISH:
2208 Round ..........oonetn Fillet without skin, raw| 28| 17 to 41 | Head, tail, fins, 72 59 to 83
entrails, scales,
bones, and skin with
adhering flesh.
2209 DO vivvrinniiniinens Minced flesh, machine 44 | 41 to 47 | Head, viscera, bones, 56 53 to 59
separated, raw. and skin.
Head and viscera ..... 45 42 to 49
Bones and skin ....... 1 10 to 11
2210 Frame .......cocvvvenen Flesh, raw ............. 51 --- Bones and skin ......... 49 ---
ROLLS
FERMENTATION DATA
Unbaked dough, unmolded:
2211 Made from recipe or Fermented 1 to 2 h until| 99| 98 to 99 | Net losses ............. 1 1to?2
from mix. doubled.
2212 Molded after one Fermented or proofed 1/2| 99| 98 to 99 | ..... [« 1o N 1 1to2
fermentation. to 1 h until Tight.
2213 Frozen, molded dough ..| Thawed and fermented ... | *97 -—- e do ... 3 ---
BAKING DATA
2214 Molded, proofed dough Baked .......oiiiiiinnnn 85| 80 to 91 | ..... do ...iiiiiiiiinns 15 9 to 20
2215 Refrigerated dough ....| ..... [« o T 91| 85 to 95 | ..... < [ O 9 5 to 15
2216 Thawed, fermented | ..... [« (o T *87 —— | e do ciiiiiiiien 13 -—-
dough.
2217 Brown and serve .......| ..... [« [ TR 89| 83 to94 | ..... do ..oiiiiiiiinln 1 6 to 17
2218 Frozen, baked ......... Heated .......ccvvunnnnn 94 | 93 to 97 | Evaporation ............ 6 3to7
ROSE_APPLES: .
2219 Whole, raw ............ Pitted flesh ........... *81 --- 2 19 ---
2220 DO viviiiiiiiiiieen Pulp, raw ....coevenennn 67| 60 to 78 | Caps and pits .......... 33 22 to 40
2221 |ROSE BEAN CURD, cubes in | Drained solids ......... 93| 93 to 93 | Liquid .....ccvviinnnn. 7 7 to7
salted water.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AvVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (ay (5) (6) (7) (8)
ROSEFISH. See PERCH,
ocean.
2222 (ROSELLE «vovnnevnivnnnnn. Flesh, raw ............. *61 --- Seed pods and stem ..... 39 ---
2223 |ROTINI ..vvvvnnnivnnnnnn. Boiled in water for 10 230 | 223 to 240| Net gain due to water +130| +123 to +140
to 17 min. absorption.
RUTABAGAS :
Raw:
2224 Without tops ........ Pared roots ............ 85| 67 to 94 | Parings .......ceiuenn.. 15 6 to 33
2225 Pared ............... Boiled or steamed ...... 93| 88 to 101 | Net change ............. 7 +1 to 12
2226 Cooked .......ocvvvvnnn Mashed without added 98| 97 to 99 | Mashing losses ......... 2 1 to 3
ingredients.
2227 |SABLEFISH, drawn without | Fillet without skin, raw| 42| 26 to 54 | Tail, fins, scales, 58 46 to 74
head. bones, and skin with
adhering flesh.
2228 |[SAFFLOWER SEEDS, dry ....| Kernels ................ 571 44 to 76 | Hulls ....coviivnninnnnn. 43 24 to 56
SAIMEN. See NOODLES,
JAPANESE.
2229 |[SALAD-ROCKET, raw ....... Leaves and stems ....... *92 --- Tough stems ............ 8 ---
SALMON:
I DRESSING, BONING, AND THAWING DATA
Atlantic:
2230 Round ............... Flesh, raw ............. 65| 60 to 69 | Entrails, bones, and 35 31 to 40
skin.
2231 Drawn .......covvivee| canen o [ *76 --- Bones and skin ......... 24 ---
2232 Pacific, Red or SockeyeJ Dressed, raw ........... 99| 99 to 99 | Fins and tail .......... 1 1 tol
dressed with fins and
tail.
2233 Steak, frozen, bone in | Thawed, raw ............ 86| 84 to 92 | Thawing losses ......... 14 8 to 16
2234 Steak, thawed, raw, Meat, boneless, raw ....| 88| 87 to 89 | Bones and skin ......... 12 11 to 13
bone in.
COOKING DATA
2235 Pacific, dressed, Baked .......coiiiiinn.. 81| 79 to 82 | Net 7osses .......cceunnn 19 18 to 21
stuffed, raw. Drippings ............ 5 4 to 6
Volatiles ............ 14 14 to 15
2236 Steak, thawed, bone in,| ..... [« [ 89 -—- Net Tosses ............. 1 -—-
raw.
2237 DO viviiiiii i Broiled ................ 83 N R L« T T 17 ---
2238 Steak, thawed, bone in,| ..... do ....iiiiiiaa. 63 - | ... o [ T 37 ---
marinated in oil and
vinegar sauce, raw.
2239 Steak, thawed, boneless| Baked .................. 85] 80 to 88 | Net Tosses ............. 15 12 to 20
raw. Drippings ............ 1 1 to1l
Volatiles ............ 14 11 to 19
POSTCOOKING DATA
2240 Pacific, dressed, Meat, cooked ........... 84| 82 to 86 | Net 10sSseS .....eevunnn. 16 14 to 18
stuffed, baked. Light meat ........... 80| 78 to 82 Bones ........iiiil. 3 3to3
Dark meat ............ 4 4 to 5 SKIN tiviiiiiiinennnns 7 7 to7
Handling loss ........ 6 4 to 8
2241 Steak, marinated, Meat, cooked ........... 85| 78 to 89 | Net 10SS€S ....covevnnnn 15 11 to 22
broiled, bone in. Bones ......iiiiiinnn. 4 3to7
Skin c..ieiiiiii., 9 6 to 14
Handling loss ........ 2 1 to4d

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—) (2) (3) (ar (s) (6) (7) (8)
SALMON--Continued
POSTCOOKING DATA -- Continued
Canned:
Contents of can:
2242 A1l samples ....... Drained solids ......... 81| 71 to 89 | Liquid ......covvunan. 19 11 to 29
2243 Coho (silver) ...| ..... do cepiieiiieiae 83 — | < [ TP 17 -
2244 Pink (humpback) | ..... do ceiiiiiie 76| 71 to 81 | ..... 1o T 24 19 to 29
2245 Sockeye (red) ...| ..... do v 81| 78 to 83 | ..... dO chiiiiieia 19 17 to 22
2246 Unspecified .....| ..... [« [« TP 83| 71 to 89 | ..... do ..iiiiiiiiie, 17 11 to 29
Drained solids:
2247 A1l samples ....... Flesh, canned .......... 98 | 96 to 100 | Bones .......cevvuuennnn 2 0 to 4
2248 Chinook (king) ..| ..... do i, 99| 96 to 100 ..... do i 1 0to4d
2249 Chum (keta) .....| ..... do cieiiiiiniea, 98| 97 to 100 ..... 1o 2 0 to3
2250 Coho (silver) ...| ..... do v 98| 97 to 99 | ..... o 2 1 to 3
2251 Pink (humpback) | ..... s 1o T 98 | 97 to 98 | ..... do e 2 2 to 3
2252 Sockeye (red) ...| ..... do it 98| 97 to 98 | ..... do e 2 2 to3
2253 |SALMON LOAF, made from Baked, covered ......... *92 -—- Net 10SS€S ...vvevennnn. 8 ---
recipe, uncooked.
ISALSIFY, raw:
2254 With tops ..........e. Scraped root ........... *47 --- Tops, scrapings, and 53 ---
rootlets.
2255 Without tops ..........| ...t [« Lo N *87 - Scrapings and rootlets 13 ---
2256 |[SAPODILLA ........coovun.n Flesh, raw ............. 80| 71 to 88 | Seeds and skin ......... 20 12 to 29
2257 |SAPOTES ..eovvvininennnn] vunnn o o J 76| 65 to8 | ...... do .......iinnnn 24 14 to 35
SARDINES, canned:
2258 Atlantic .....cooevvennn Drained solids ......... 87| 79 to 94 |Liquid .........ciiinntn 13 6 to 21
2259 Pacific .ovvvvinnneinn| v [« [o 81 79 to 83 | ..... do ...l 19 17 to 21
Foreign:
2260 A1l samples ....cevvn| cunnn o [ P 85| 75 to 93 | ..... do i 15 7 to 25
2261 Japanese ......ooenf oeenn o 1o 83| 79 to 86 | ..... do v 17 14 to 21
2262 Norwegian .........| ..... [+ [+ J 85! 81 to 89 | ..... s [0 15 11 to 19
Portugese:
2263 A1l samples .....| c...n s [ 85| 75 to 93 | ..... 1o T 15 7 to 25
2264 With bone and | ..... o (o TN 84| 79 to 8 | ..... do .eeiiiiiin 16 12 to 21
skin.
2265 Boneless ...... 88| 86 to 89 | ..... O terieeeinns 121 11 to 14
2266 Boneless and 81| 75 to 93 |..... s [ 19 7 to 25
skinless.
2267 In tomato sauce| ..... o [ T 87| 8 to 91 | ..... o (o T 13 9 to 15
2268 Swedish .....ocvvn| cunnn [+ [ T 89 e s [0 J 1 ---
SAUCES:
2269 Chicken, made from mix | Mixture simmered for 9min| *85 --- Net 10SS€S .....veiinnn 15 -
and water.
Tomato:
2270 Made from recipe ....| Simmered for 1 h ....... 86| 80 to93 |..... s [0 14 7 to 20
2271 Made from mix, tomato| Simmered for 10 to 15min| 92 | 86 to 96 | ..... do ..iiiiiiia. 8 4 to 14
paste, and water.
SAUERKRAUT :
Canned, contents of
can:
2272 A1l samples ......... Drained solids ......... 88| 77 to 96 |Liquid ........c.iiantn 12 4 to 23
2273 No. 303 tovvvnenne| vunnn do c.iiiiiiiiin 90| 89 to 91 | ..... [« [o RN 10 9 to 11
2274 No. 2 1/2 cevvnenie] vunnn [« [« TP 93| 82 to 9% | ..... [« [« TN 7 4 to 18
2275 No. 10 civviivinene] ennnn [ {o 81 77 to 96 | ..... o Lo T 19 4 to 23
2276 Refrigerated, contents | ..... o [ JP 70| 55 to 89 |..... (o 30 11 to 45
of container, 0.9
liter (1 gqt) or 900 g
(2 1b) sizes.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—(1) (2) (3) (ar (s) (6) (7) (8)
2277 |SAUGER, round ........... Flesh, raw ............. *35 --- Head, tail, fins, 65 ---
entrails, scales,
bones, and skin.
SAUSAGE :
Frankfurters:
2278 A1l samples ......... Broiled or simmered ....| 94| 79 to 100 6 0 to 21
2279 DO vevviiiiiiin Broiled ........cuunn. 92| 79 to 96 8 4 to 21
2280 Do veviiiiiiin., Simmered ............. 96| 86 to 100 4 0 to 14
2281 Frankfurters in Baked for 20 min ....... 77| 72 to 81 23 19 to 28
pastry, frozen.
Pork, fresh:
2282 Raw, patties or links| Cooked without water, 51| 37 to 60 | Net 10SS€S5 v.vvvevvnnn.. 49 40 to 63
well done by frying or Drippings ............ 29 10 to 39
oven baking. Volatiles 20 11 to 30
2283 Do cvvviiinnl., Cooked with added water,| 64| 63 to 66 | Net losses 36 34 to 37
well done by frying Drippings 21 20 to 22
or oven baking. Volatiles 15 12 to 16
2284 Do vevviniii.t. Cooked in microwave oven| 63| 63 to 64 | Net losses 37 36 to 37
with or without Drippings 28 22 to 31
browning. Volatiles 9 5 to 14
2285 Precooked, patties or| Heated in pan or oven *92 | 91 to 95 | Net losses 8 5to9
links. according to direc- Drippings 7 5to 8
tions. Volatiles 1 1 to 2
2286 |SCALLIONS, pickled ...... Drained solids ......... 77| 72 to 86 | Liquid ........coinunnn. 23 14 to 28
SCALLOPS:
Shucked:
2287 Frozen, raw ......... Thawed, raw ............ 97| 95 to 99 | Thawing losses ......... 3 1tob
2288 Thawed, raw ......... Boiled ......cvvvvunnn.. *50 --- Net losses 50 ---
2289 French fried, frozen ..| Baked ..........couuu... 89 80 to 93 | ..... do ..... " 7 to 20
2290 3 Broiled ................ *79 === e do ..... 21 -
2291 Do cvviiiiii Pan broiled ............ 971 96 to 97 | ..... do ..oiiiiiiaaia, 3 3to4
SCUP. See PORGY.
SEA TROUT, gray:
' DRESSING AND BONING DATA
2292 Round ................. Drawn, raw ............. 87| 85 to 88 | Entrails ............... 13 12 to 15
2293 Drawn ................. Dressed, raw ........... 79| 78 to 82 | Head, tail, fins, and 21 18 to 22
scales.
2294 Dressed ............... Fillet with skin, raw ..| 84| 82 to 85 | Bones with adhering flesh 16 15 to 18
COOKING DATA ‘
2295 3 Baked .............iill. *69 - Net losses ............. 31 -—-
2296 Fillet with skin, raw Broiled ................ 65| 63 to 67 | ..... [« [ 35 33 to 37
2297 Fillet with skin, Pan fried .............. 87| 86 to 88 | ..... do veviiiiiiinn., 13 12 te 14
batter and breading,
raw.
POSTCOOKING DATA
2298 Dressed, baked ........ Meat with skin, cooked *91] - Net Tosses ............. 9 ---
Meat ................. 84 --- Bones .......... ..., 8 ---
SKin covviiiiiiia, 7 --- Handling loss ........ 1 ---
2299 Fillet with skin, Meat with skin, cooked 99| 98 to 99 | HandTing 10SS .......... 1 1 to2
broiled. Meat ......oooviinn... 93| 92 to 93
SKin voviiiiiiiiinan, 6 6 to 6
2300 Fillet with skin, Meat with skin, cooked 98| 98 to 99 | ..... do c.oiiiiiiiiiin, 2 1 to2
batter and breading, Meat ........co.iin.. 81| 81 to 82
pan fried. SKin weiiiiiniiinnn.. 17 17 to 18
SEAFO0D IN SAUCE, frozen:
2301 Au gratin ............. Baked at 232°C (450°F) *90 --- Evaporation ............ 10 ---
for 35 min. .
2302 In wine sauce ......... Baked at 191°C (375°F) 82| 72to8 | ..... [« [« T 18 12 to 28
for 25 min.

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION L . )
( Gains indicated by a plus (+#) sign; losses without a sign)
ITEM DESCR!PTION OF FOOD
BEFORE PREPARATION
DESCRIPTION “‘;:G- R";ZGE DESCRIPTION A‘;ZG RA;ZGE
—1) (2) (3) (ay (s) (6) (7) (8)
2303 |SEAKALE, raw .coveenennnn ShOOtS vvvvveevneennnnns *77 --- Root and wasted leaves 23 -—-
SERI. See WATERCRESS.
SESBAMIA FLOMER:
2304 Whole .......ccovvunnnn Trimmed ....ovvveneinnnn 81| 73 to 87 | Pistil, calyx, and stem 19 13 to 27
Pistil and calyx ..... 1 8 to 18
Stem «.vviiiiiiiieans 8 4 to 13
2305 Trimmed, cut into Boiled ....ovvvvnnnnnnn. *104 --- Net gain .......ceeuvnn. +4 ---
2.5 cm (1 in)} lengths,
SHAD:
DRESSING AND BONING DATA
2306 Gizzard, round ........ Fillet without skin, raw| 33| 32 to 37 | Head, tail, fins, 67 63 to 68
entrails, scales,
bones, and skin with
adhering flesh.
White:
2307 Buck, round ......... Drawn, raw ......oceeeeee *89 -— Entrails ...coeeveennnnn 1 -—--
2308 Roe, round .......... Drawn with roe, raw .... 96 B [« (o T 4 -
Drawn, raw ........... 85 ---
ROE, raw .....covuvvuen 1 ---
2309 Buck, round ......... Dressed, raw ........... 75 - Head, tail, fins, 25 -—-
entrails, scales, and
bones with adhering
flesh.
2310 DO vivvriniiiinnnnn Flesh, raw ............. 48| 40 to 54 | Head, tail, fins, 52 46 to 60
entrails, scales,
bones, and skin.
2311 0 J Fillet without skin, raw| 45| 39 to 53 | Head, tail, fins, 55 47 to 61
entrails, scales, and
bones with adhering
flesh.
2312 Drawn .....covveenenn Dressed, raw ........... 87| 86 to 88 | Head, tail, fins, and 13 12 to 14
scales.
2313 Fillet with skin Fillet without skin, raw| *88 --- SKin voeviiiiiiiiiiiaen 12 ---
COOKING DATA
2314 Dressed, raw ........ Baked, covered ......... *76 Tee- Net 10SS€S «ivvvennennns 24 ---
Drippings .....c.eevnn 7 ---
Volatiles ............ 17 ---
2315 DO tiviviiiiin Baked, uncovered ....... *71 --- Net 10SSeS ....evvveeenn 29 ---
Drippings ............ 7 ---
Volatiles ............ 22 ---
2316 Dressed, topped with | Baked, covered ......... *73 - Net TOSSeS ....cevevenns 27 ---
bacon, raw.
2317 Fillet with skin, raw| Baked .............. ... 91 e < (o TN 9 ---
2318 )1 T Broiled .....ccovvvnnn.. 81| 79 to 83 | Net 10SseS ........cennn 19 17 to 21
Drippings .....coev.nn 6 ---
Volatiles .....ceevnnn 13 -—-
2319 Fillet without skin, | ..... [« [ TN *69 --- Net TOSSES .ovvvuvnnnnns 31 -—-
raw. Drippings ...ceeeeennn 2 ---
Volatiles ............ 29 ---
POSTCOOKING DATA
2320 Dressed, baked ...... Total meat with skin, 89| 88 to 89 | Net 1osses ............. 1 11 to 12
cooked. BONES «..viviiiiinaannn 6 6 to 7
Light meat ........... 711 71 to 71 Handling 10SS ........ 5 4 to 6
Dark meat ............ 1 10 to 12
SKin «ovveiiinenanns 7 6 to 7
2321 Fillet with skin, Total meat with skin, *95 -— Net 10SS€S ..vvvuernnnnn 5 -
broiled. cooked, Bones ......cceeiennnnn 1 --=
Light meat ........... 68 --- Handling loss ........ 4 ---
Dark meat ............ 19 ---
SKiN vvveevennencnanns 8 ---
2322 Fillet without skin, | Total meat, cooked ..... *98 --- Net 10SS€S ..ovverunennn 2 ---
broiled. Light meat ........... 79 - BONeS ....eiiiiniinnnn 1 -—-
Dark meat ............ 19 ——- Handling 10SS ........ 1 ---
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses withour a sign)

ITEM
BEFORE PREPARATION DESCRIPTION AOVG‘ RANGE DESCRIPTION AVG.
% % %
—(1) (2) (3) {4y (5) (6) (7)—
SHAD Rul -

2323 | Untrimued, raw ........ Cleaned and trimmed ....| *98 - Cleaning and trimming 2
losses.

2324 Do .ovvviiiiiiiint Cleaned, trimmed, and *90 --- Skin, cleaning, and 10

skinned, raw. trimming losses.

2325 Cleaned and trimmed, Broiled ................ *83 --- Net Tosses ............. 17

raw. Drippings ............ 4
Volatiles ............ 13
SHADDOCK. See PUMMELO.
2326 |SHALLOT BULBS, raw ...... Peeled bulbs ........... *88 - Skins ..., 12
2327 |SHARK'S FIN +.vvnvnnnnnn. Cartilage .............. *78 --- Bones and skin ......... 22
SHEEFISH. See INCONNU.

2328 |SHEEPSHEAD, round ....... Flesh, raw ............. *42 --- Head, tail, fins, scales, 58
bones, and skin.

2329 DOt Fillet without skin, raw| 27| 12 to 40 | Head, tail, fins, scales, 73
bones, and skin with
adhering flesh.

2330 |SHEPHERDSPURSE, raw ..... Trimmed leaves ......... *93 --- Trimmings .............. 7

SHRIMP:
CLEANING AND THAWING DATA
2331 Whole, head on ........ Headless, raw .......... 57| 50 to 62 | Heads .................. 43
Headless, in shell:
2332 Frozen, all sizes, Thawed, raw ............ 86| 76 to 94 | Thawing losses ......... 14
raw.
Thawed, raw:

2333 " A11 samples ..... Meat, shelled, deveined,| 81| 77 to 82 | Net 1osses ............. 19
raw. Shell ....oviiinn... 15

Veins and handling loss 4

2334 Do ..ovvinnn Fantailed, raw ......... 86| 83 to 90 | Net Tosses ............. 14
Shell .......o.oieet. 10
Veins and handling loss 4

Count per 454 g
1 1b):
2335 21-25 ....... Meat, shelled, deveined, | *32 -—- Net losses ............. 18
raw. Shell ....ooiiivnna... 12
Veins and handling loss 6

2336 26-30 ....oal| ..., do ..ol *81 --- Net losses ............. 19
Shell . ..oiiiiinn.... 16
Veins and handling loss| 3

2337 31-35 .oeil] ea. do ..iiiiiiii.. 80 --- Net losses ............. 20
Shell .....oviuin.... 16
Veins and handling loss 4

2338 Do ........ Fantailed, raw ......... 88| 85 to 90 | Net losses ............. 12
Shell ...iviiiennn... 7
Veins and handling loss 5

2339 36-40 ....... Meat, shelled, deveined,| 81| 81 to 82 | Net 1osses ............. 19

raw. Shell ...ovviiinnnn... 15
Veins _and handling loss| 4

2340 Do ........ Fantailed, raw ......... *88 --- Net Tosses ............. 12
Shell ..., 9
Veins and handling loss 3

2341 41-45 ....... Meat, shelled, deveined,| 82| 81 to 82 | Net losses ............. 18

raw. Shell v.ovvviii., 15
Veins and handling loss 3

2342 Do ........ Fantailed, raw ......... 87 --- Net Tosses ............. 13
Shell ...ooiiiiiinn... 12
Veins and handling loss 1

* Limited data available.

RANGE

“——(8)

60

38

18
12

10

10
18
15

18
14

%

to 50
to 24

to 23
to 16
to 6
to 17
to 13
to 5
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—(1) (2) (3) (ay (5) (6) (7) (81
SHRIMP--Continued CLEANING AND THAWING DATA - Continued
Headless, in shell--
Continued
Thawed, raw--Continued
Count per 454 g
(1 1b)--Continued
2343 Over 60 ......... Meat, shelled, deveined,| 78| 77 to 80 | Net losses ............. 22 20 to Z3
.raw. Shell ....oiiiiiinnn. 16 14 to 17
Veins and handling Toss| 6 6 to 6
2344 DO vevvininnnnn Fantailed, raw ......... *83 -—- Net Tosses ............. 17 ---
Shell ..ot 13 ---
Veins and handling loss 4 ---
COOKING DATA, IN SHELL AND SHELLED
2345 A11 samples ....... Boiled ...oeviiiniinnnn 76| 68 to 89 | Net losses ............. 24 11 to 32
Count per 454 g
(1 1b):
2346 15-20 vovvevnnn]| cennn ¢ [« T 781 74 to 82 | ..... do veiiiiia 22 18 to 26
2347 A Y T do L 82| 79 to 89 | ..... do . 18 11 to 21
2348 26-30 ..iiiinn]| vennn [« Lo T 80| 76 to 86 | ..... [« o T 20 14 to 24
2349 31-35 cieiiienn | e ¢ [ TP 72| 69 to 77 | ..... o [« 28 23 to 31
2350 36-40 ..oiiieiin] aenen [« (o T 70| 68 to 72 | ..... do ...iiiiiiinnn. 30 28 to 32
2351 41-45 ...l el [« (o T 73| 72 to74 | ..... [« Lo T 27 26 to 28
Meat, shelled, deveined,
raw:
2352 A1l samples .........| «.... [« [ T 73| 67 to 78 | ..... [« Lo T 27 22 to 33
Count per 454 g
(1 1b):
2353 26-30 iiiiiinnna| eeenn [« [ 751 75 to 75 | ..... ¢ 1o T 25 25 to 25
2354 31-35 ciiiiiiiien | e [ (o TN 76 | 76 to 76 | ..... do ..t 24 24 to 24
2355 36-40 c.iiiiiinnn| caenn [« (o TN 76 | 75 to 78 | ..... [« (o T N 24 22 to 25
2356 41-45 .. .iiiiiiie] v [ [0 N 67| 67 to 67 | ..... do ..iiiiiiiiientn 33 33 to 33
2357 Over 60 ...ovvvvn| vennn [« [ T 700 70 to 71 | ..... L« [ 30 29 to 30
CLEANING DATA, COOKED IN SHELL
Boiled in shell:
2358 A1l samples ......... Meat, shelled, deveined,| 66| 57 to 74 | Net Tosses ............. 34 26 to 43
cooked. Shell v.vvviiiinennnnn 26 19 to 35
Veins and handling loss 8 3 to 11
Count per 454 g
(1 1b):
2359 15-20 covivvvnnnnf cunnn [« [0 P 66| 66 to 67 | Net 1osses ............. 34 33 to 34
Shell ..ovviiininnnn, 28 27 to 28
Veins and handling loss 6 5to6
2360 21-25 iiiiiiiinn| eeenn [« 1o 65| 57 to 71 | Net Tosses ............. 35 29 to 43
Shell .ovviiivinnnnn.n 29 26 to 32
Veins and handling loss 6 3 to 10
2361 26-30 ..iiiiiienn| eennn do ceiiiiiiiii 67 | 64 to 69 | Net Tosses ............. 33 31 to 36
Shell vevveiinennnnnnn 24| 20 to 26
Veins and handling Tloss 9 7 to 11
2362 31-35 tiiiiiiiinn| e ¢ e T 69| 62 to 74 | Net TosseS ...........nn 31 26 to 38
Shell .ovviieienennnn 26 21 to 35
Veins and handling loss 5 3to38
2363 3640 c.ieiiinnen]| eennn < [ T 66| 62 to 69 | Net Tosses ............. 34 31 to 38
Shell ..o 28 21 to 35
Veins and handling loss 6 3 to 10
2364 41-45 ..iiiiiin]| eeenn < o T 71 70 to 71 Net TosSSeS ...vvvvenenns 29 29 to 30
Shell weueeerieunnnnns 20| 19 to 22
Veins and handling 1oss| 9 9 to 10
THAWING DATA
Frozen, shelled, and
deveined:
2365 RaW .ovvivennnnnennns Thawed ....ovevvennnnnns 85| 79 to 93 | Thawing losses ......... 15 7 to 21
2366 Cooked +vveeniieninnn]| ceunn e [ *83 e < (o JE PPN 17 ---
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION
AVG. RANGE AVG. RANGE
DESCRIPTION % % DESCRIPTION % %
—) (2) (3) (4y (s) (6) (7) (8)
SHRIMP--Continued
COOKING DATA
Fantailed, breaded, raw:
2367 A1l samples ......... 64| 62 to 66 | Net 10SS€S +.vvvvvnnn.. 36 34 to 38
Count per 454 g
(1 1b):
2368 31-35 .ol *66 -—= | ... do ...l 34 ---
2369 36-40 ........... *62 L [« [ P 38 ---
2370 41-50 ........... *65 L I [« [ 35 ---
237 Over 60 ......... *65 LT do ...iiiiiiiaa, 35 ---
2372 Fantailed, breaded, 69| 68to70 | ..... do ..o, 31 30 to 32
frozen, unspecified
count.
POSTCOOKING DATA
Fantailed, breaded,
deep-fat fried:
2373 A1l samples ......... Meat and breading ...... 90| 88 to 91 | Tail and handling loss 10 9 to 12
Count per 454 g
(1 1p):
2374 31-35 i e do ..., *90 R do .....ooiiiii. 10 ---
2375 36-40 ...iiiiiin] vuenn do ...l *91 - | ... do ...l 9. ---
2376 41-50 ..ol . do i, *91 --- |l do ...l 9 ---
2377 Over 60 .........| ..... do ...oiiiiiiin.., *88 -—-—- do ....iiiiiiaa.. 12 -—--
SHRIMP DISHES, frozen,
prepared:
2378 Creole .......ocvnn... Baked .................. 96| 96 to 97 | Net 10SSseS ............. 4 3to4d
2379 Croquettes with Newburg| ..... do ...l 98| 97 to 99 | ..... do ...l 2 1 to 3
sauce.
2380 Whole in lobster sauce | Heated over hot water *91 R I do ..., 9| ---
2381 Ro11 (Chinese) ........ Baked .................. 97| 94 to99 |..... do ..ooovviiiint, 3 1tob
2382 Stuffed with deviled | ..... do ...l *9] R do ...l 9 ---
crab.
SITAW. See COWPEAS,
immature, in pods.
SMELT:
2383 Round, Atlantic ....... Flesh, raw ............. 55| 48 to 62 | Head, tail, fins, 45 38 to 52
entrails, bones, and
skin.
2384 Fillet, french fried, Baked ......... ..ot *79 --- Net losses ............. 21 ---
frozen.
SNAP BEANS. See BEANS,
snap.
SNAPPER, RED. See RED
SNAPPER.
SOLE:
Round:
2385 A1l samples, includ- | Fillet without skin, raw| 30| 18 to 43 | Head, tail, fins, 70 57 to 82
ing unspecified. entrails, scales,
bones, and skin with
adhering flesh.
2386 Dover .............| ..., [« [ 27| 18 to 40 | ..... do ...oiiiiiial. 73 60 to 82
2387 English ...........| ..... [« [ T 33| 22 to 43 | ..... do ...l 67 57 to 78
2388 Flathead ..........| ..... [« 27 18 to 34 | ..... do ...l 73 66 to 82
2389 Petrale ...........| ..... [« [ T 34| 22 to 43 | ..... do .. i, 66 57 to 78
2390 ReX wiviviiinninns] vunn. do ..oiiiiiiill, 28| 23 to 34 | ..... do ...l 72 66 to 77
2391 Rack ..............] ..., do ...iiiiiiiia. 26| 23 to 29 | ..... do ...l 74 71 to 77
2392 Sand ......... ... ol do ..., 33| 21 to 43 | ..... do ...l 67 57 to 79

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—) (2) (3) (ay (s) (6) (7) (8)
SOLE--Continued
Round--Continued
2393 Unspecified ....... Minced flesh separated 60 --- Head, viscera, bones, 40 ---
by machine, raw. and skin.
Head and viscera ..... 28 ---
Bones and skin ....... 12 ---
2394 Fillet without skin, Broiled .....cvvievnnnen *69 --- Net Tosses ............. 31 ---
raw.
2395 Fillet, breaded, raw ..| Deep-fat fried ......... *88 R o[« 12 ---
2396 Fillet, breaded, fried,| Baked ........... ...t *91 B O [ Lo T, 9 -
frozen.
2397 |SOLE AU GRATIN, frozen ..| ..... o 1o T 84| 82 to 86 | Evaporation ............ 16 14 to 18
SOMEN. See NOODLES,
JAPANESE.
SORREL. See DOCK.
2398 |SOURSOP, whole, raw ..... PUIP vriiiiiiiiiieenen 67 | 59 to 75 | Seeds and skin ......... 33 25 to 41
2399 DO tiviiiiiii e JUICE teveiiiiiiiiians 50 --- Seeds, skin, and fiber 50 ---
SOYBEANS:
Immature:
2400 In pods, raw ........ Shelled seeds, raw ..... 53] 45 to 60 | Pods ....iiiiiiiiiiiinnn 47 40 to 55
2401 DO voviiiiii Blanched ............... *109 --- Net gain due to water +9 -—-
absorption.
2402 In pods, blanched ...| Shelled seeds, raw ..... 60| 59 to 61 |Pods ......eiiiiiiniinnn 40 39 to 41
2403 Seeds, raw .......... Boiled or pressure 101 | 99 to 103 | Net change ............. +1 +3 to 1
cooked.
Mature, dry:
2404 Seeds, raw .......... Sprouted seeds ......... *290 --- Net gain due to water +190 ---
absorption.
2405 Sprouts, raw .......... Boiled ....covvvnvnnnnns 88 --- Net Tosses ............. 12 ---
2406 DO tieiiiiiiiiea Sauteed ...ttt *85 -——— e [« Lo 15 ---
SPAGHETTI, all sizes,
including thin,
regular, linguine,
vermicelli:
Dry:
2407 A1l samples made from| Cooked to al dente or 282 | 238 to 343 | Net gain due to water +182 | +138 to +243
different farina- tender stage. absorption.
ceous ingredients.|
2408 Semolina only ..... Cooked to al dente or 278 | 254 to 293 | ..... [« [« +178 | +154 to +193
firm stage.
2409 DO veveiiiienn Cooked to tender stage 312 {283 to 343 | ..... < o T +212 | +183 to +243
2410 Semolina with Cooked to al dente or 2651238 to 300 ..... o [« T NN +165| +138 to +200
farina or flour. firm stage.
2411 Do cvviiiiiinn Cooked to tender stage 300 | 277 to 338 +200 | +177 to +238
2412 corn, soy, and | ..... o (s T *288 --- +188 ---
wheat.
2413 Wheat and soy .....| «..... do i *244 R N [« (o TN +144 ---
2414 Unspecified .......| ..... do eeiiiiia 278 | 253 to 334 ..... [« [ T +178| +153 to +234
Cooked:
2415 With meat sauce made | Heated in oven at 177°C | *94 --- Evaporation ............ 6 ---
from recipe. (350°F).
2416 With tomato sauce Heated on top of stove *86 B [« [0 J S 14 ---
made from mix and
ingredients.
2417 |SPANISH MACKEREL, round Flesh, raw ......cevueen 61 52 to 66 | Head, tail, fins, 39 34 to 48
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued

(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% o % %
—(1) (2) (3) (a) (5) (6) (7) (8)
SPINACH:
Raw:
Untrimmed (in bulk)
institutional
pack:
2418 Good quality ...... Trimmed leaves ......... 72 --- Large stems and roots .. 28 ---
2419 Fair quality ......| ..... do ..o, 61 -—- Stems, damaged leaves, 39 ---
roots, and cutting
loss.
Trimmed, retail pack:
2420 Good quality ......| ..... < [ 100 --- No Tosses .............. 0 ---
2421 Fair quality ......| ..... [« [« 92 --- Damaged leaves, trimmings 8 ---
2422 Trimmed, ready to Boiled ......covvvunn. 77 | 55 to 104 | Net change ............. 23 +4 to 45
cook..
2423 DO voviiii Steamed ................ 93| 77 to 110} ..... [« (o N 7| +10 to 23
2424 Do ..ooviiinnins Pressure cooked ........ 68| 58 to 87 | Net Tosses ............. 32 13 to 42
Canned, contents of
can:
2425 A1l samples ......... Drained solids ......... 68| 61 to 80 | Liquid ................. 32 20 to 39
2426 No. 303 ..ovvvvnnnn| wune do .. 73] 65to80 | ..... do L. 27 20°to 35
2427 No. 10 o] vunen do ... 63| 61 to66 | ..... do .. 37 34 to 39
2428 Frozen, contents of Thawed ................. 91 88 to 95 | Thawing losses ......... 9 5 to 12
package, leaf or
chopped
2429 Leaf ...o.eiviiniinn, Boiled ......c.cuvuunnnn 67| 57 to 77 | Net losses ............. 33 23 to 43
2430 DO coviiiii i Microwave cooked in 65| 60 to 74 | ..... < [ 35 26 to 40
water.
2431 DO voviiiiii Microwave cooked without| 66| 50 to 80 | ..... do i 34 20 to 50
water.
2432 Chopped ............. Boiled ........ooinnntn 66| 57 to 88 | ..... [« [+ J 34 12 to 43
SPINACH, CHINESE. See
AMARANTH.
2433 |SPINACH, CREAMED, frozen | Heated in pouch or in 95| 92 to 97 | Evaporation and handling 5 3to8
pan over hot water. loss.
2434 |SPINACH SOUFFLE, frozen Baked 60 to 70 min at 87| 87 to 88 | Net losses ............. 13 12 to 13
177°C (350°F). Cooking losses ....... 10 10 to 10
Food adhering to dish 3 2 to3
SPINY LOBSTER. See
CRAYFISH.
2435 |SPOT, round ............. Dressed, raw ........... *60 --- Head, tail, fins, 40 ---
entrails, and scales.
SQUAB:
2436 Ready to cook with Ready-to-cook carcass, 85| 85 to 85 | Giblets and neck ....... 15 15 to 15
giblets, raw. raw. Gizzard .............. 4 4to5h
Heart ................ 1 1 to 2
Liver .....coiviiiin. 6 5to6
Neck, skinless 4 3to4d
2437 Ready-to-cook carcass, | Roasted ................ 67| 61 to 73 | Net losses 33 27 to 39
raw. Drippings 7 6 to 7
Volatiles 26 21 to 32
2438 Roasted, cooled ....... Meat and skin, cooked 60| 58 to 63 | Net losses 40 37 to 42
Meat ......o.viiiintl, 43| 40 to 46 Bones .........iiiu.nn 36 34 to 37
SKin voviniiiiiiiin 17| 16 to 17 Handling loss ........ 4 4 to 4
Giblets and neck:
2439 Gizzard ............. Simmered ............... 61 53 to 69 | Net losses ............. 39 31 to 47
2440 Heart ..........oovuef| onnn. [« [+ T 63| 60 to 67 | ..... do .. 37 33 to 40
2441 Liver ..oooviiiiiiiid] ounn do ....iiiiiia.t, 68| 67 to70 | ..... ¢ [ 32 30 to 33
2442 Neck, skinless ......| ..... do ....iiiiiian.. 78| 75 to80 | ..... [« [ TN 22 20 to 25
2443 Neck, skinless, Meat, cooked ........... *44 -—- Bones .........ciiennnnn 56 ---
simmered.

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

BEFORE PREPARATION

DESCRIPTION “‘;:G' R“;}:GE DESCRIPTION "“y:c" RAQZGE
— (1) (2) (3) (ar (5) (6) (7) (8)
SQUASH, SUMMER:
Raw:
Whole:
2444 A1l samples ....... Flesh and skin, raw .... 95| 84 to 99 |Ends ........iiiiiinn. 5 1 to6
2445 Straightneck ....[ ..... s [« T 99 R [« [ 1 ---
2446 Zucchini ......o0] ooon [« [ T 93| 86 to 98 | ..... < o T N 7 2 to 14
2447 A1l other | ..... o[+ TR 95| 84 to 98 | ..... do .t 5 2 to 16
cultivars. :
2448 Zucchini .......... Flesh, raw ............. 82| 74 to 90 | Ends and skin .......... 18 10 to 26
2449 Flesh and skin, raw Sliced, raw ............ 98| 98 to 99 | Slicing 10SS ...evvvnnnn 2 1to?2
2450 Ready to cook ....... A11 samples, cooked ....| 85| 66 to 99 | Net losses ............. 15 1 to 34
2451 DO iviriiiiiine Steamed .............. 88| 69 to 99 | ..... do ..iiiiiiiiienen 12 1 to 31
2452 DO vevviiiiinenn Boiled ......ccovvvvnnn 81| .66 to 94 | ..... [« [« N 19 6 to 34
2453 Canned, yellow, cut, Drained solids ......... 61| 58 to 66 | Liquid ................. 39 34 to 42
contents of can,
all samples.
Frozen, contents of
package: )
2454 A1l samples ......... Boiled ....covvviinnnnnn 76 | 65 to 88 24 12 to 35
2455 Yellow, sliced ....| ..... o [ 78| 68 to 88 22 12 to 32
2456 Zucchini, sliced ..| ..... [+ 1 J N 73| 65 to 82 27 18 to 35
SQUASH, WINTER:
Raw:
Whole:
2457 ACOrn ...veiiiniaenn Flesh, raw ........c.cue. 74| 66 to 81 | Seeds, rind, stem, and 26 19 to 34
cutting loss.
Seeds ...iiiiiiniinnnn 13 10 to 17
Rind «..oovvvvnnnnnn. 12 10 to 17
Stem and cutting loss 1 0tol
2458 Boston marrow .....| ..... [« [ TN *88 - Seeds and rind ......... 12 ---
2459 Butternut .........| ..... do ..ot 84| 75 to 88 | Seeds, rind, trimmings, 16 12 to 25
and handling loss.
2460 Hubbard and other | ..... [« o T 64| 48 to 86 | Seeds, rind, stem, and 36 14 to 52
well-known cutting loss.
cultivars. Seeds ....iiiiiiiinnnn 10 3 to 16
Rind ...... PR 25 16 to 37
Stem and cutting loss 1 0to3
Ready tqQ cook:
2461 A1l kinds, seeds Baked .....ciiiiiiinnann 85| 77 to 92 | Net losses ............. 15 8 to 23
removed, pared
or unpared.
2462 |0 T Boiled or steamed ...... 89| 81 to 97 | ..... L« o TN 11 3 to 19
Cooked:
2463 Acorn, baked or Flesh, cooked .......... 64| 58 to 74 | Skin and handling loss 36 26 to 42
steamed in skin,
seeds removed.
Hubbard:
2464 Baked in skin, | ..... [« [ TR 65| 63 to 67 | ..... [+ [ TP 35 33 to 37
seeds removed.
2465 Steamed in skin, | ..... do ceiiiiiiiiinann 76| 74 to 77 | ..... do .ieieiiiiinns 24 23 to 26
seeds removed.
2466 A1l kinds, baked or Mashed .......c.cooeinn. 98| 96 to 100| Net losses .........cene 2 0to 4
steamed, flesh
only.
2467 DO covviiiiiiiinn Pureed ....covvviiiiannn 95| 87 to 98 | ..... [« o J 5 2 to 13
2468 Frozen, cooked, con- Heated by steaming or in| 94| 83 to 99 | ..... [« o T 6 1to 17
tents of package. double boiler.
2469 | SQUAWFISH, round ........ Fillet with skin, raw ..| 31| 29 to 35 | Head, tail, fins, 69 65 to 71
entrails, scales, and
bones.
2470 | SQUETEAGUE, round ....... Fillet without skin, raw| 48| 44 to 54 | Head, tail, fins, 52 46 to 56
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign: losses without a sign)

ITEM
BEFORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (ar (5) (6) (7) (8)
SQuIp: i
2471 Round ........cccviinann Skinned and trimmed, raw| 78| 77 to 80 | Skin, viscera, and eye 22 20 to 23
2472 Canned, Portugese ..... Drained solids ......... 65| 64 to 67 | Liquid ........ e 35 33 to 36
STEWERS. See CHICKEN.
STRAWBERRIES:
Raw:
2473 Good quality ........ Flesh, raw ............. 94| 86 to 99 | Caps and stems ......... 6 1 to 14
2474 Fair quality ........| ..... [« [ 86| 60 to 98 | Caps, stems, green and 14 2 to 40
spoiled berries.
Frozen, contents of
package:
Sweetened:
2475 Whole .......ovnnn. Thawed solids, drained 59| 49 to 71 Liquid c..vvivvniinins 41 29 to 51
2476 Sliced ..ovvvvvvvn] wuunn do taiiiiiiiiiaen 60| 44 to 93 | ..... do ....iiiiiiiinl. 40 7 to 56
2477 Unsweetened, whole ..| ..... do ..iiiiiiiiinn 91| 91 to 91 | ..... do ...iiiiiiiine, 9 9 to 9
2478 |STURGEON, anterior Flesh, raw ............. *85 --- Bones and skin ......... 15 ---
portion.
SUCCOTASH (whole kernel
corn and lima beans):
2479 Canned, contents of Drained solids ......... 69| 65 to 71 Liquid ..oviiiinenins 31 29 to 35
can, No. 303. .
2480 Frozen, contents of Boiled or steamed ...... 100 90 to 113 | Net change ............. 0| +13 to 10
package.
SUCKER:
2481 Round ................. Drawn, raw ............. 77| 74 to 80 | Entrails ............... 23 20 to 26
2482 Drawn .....coveiiiiinnn Dressed, raw ........... 70| 70 to 70 | Head, fins, and scales 30 30 to 30
2483 Dressed ........covuunn Fillet with skin, raw .. 80| 79 to 80 | Bones with adhering 20 20 to 21
flesh.
SUCKER, WHITE NOSE:
2484 Round ................. Fillet without skin, raw| 35| 32 to 38 | Head, tail, fins, scales, 65 62 to 68
entrails, bones, and
skin with adhering
flesh.
2485 Drawn .....oveeeenennn. Flesh, raw ............. *46 —— Head, tail, fins, scales, 54 -
bones, and skin.
2486 |SUGAR-APPLES ............ Flesh, raw ............. *55 --- Seeds and skin ......... 45 ---
2487 | SUNFLOWER SEEDS, dry ....| Kernels .......ccvvvnnnn 49| 44 to 54 | Hulls ..vveiivninnnnnnns 51 46 to 56
SURINAM-CHERRY. See
PITANGA.
SWAMP CABBAGE, shoots:
2488 Untrimmed ............. Trimmed ....covviiiinn., 77| 67 to 88 | Inedible stems and 23 12 to 33
: trimmings.
2489 Trimmed ............... Steamed ...........0.unn *99 --- Net losses .........cen 1 ---
SWEETBREADS, VEAL:
2490 RaW ..vvviiinnnniennnns Braised ............ouun *58 B AR 42 ---
2491 0 T Simmered ........o0iinnn 57| 52 to 66 | ..... 43 34 to 48
2492 Simmered .......... ... Browned in fat ......... *86 EET S I 14 ---
2493 Do coviiiiiii i Cream sauce added, *304 - Net gain due to added +204 -
cooked. sauce and handling
losses.
SWEETPOTATO TOPS, raw:
2494 Untrimmed ............. Trimmed, raw ........... 71 45 to 100| Inedible stems and 29 0 to 55
trimmings.
Stems ....iiiiiiiiian, 14 0 to 27
Bruised leaves ....... 15 0 to 37

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

YIELD AFTER PREPARATION . L0§$ OR GAIN IN P,REPARATION
( Gains indicated by a plus (+) sign; losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (ay (5) (6) (7) (8)
SWEETPOTATO TOPS, raw--
Continued
2495 Trimmed and cut ....... Steamed 15 min ......... 96| 96 to 96 | Net losses ............. 4 4 to 4
SWEETPOTATOES:
PARING DATA
Raw:
2496 Whole ........covuen. Hand or machine pared ..| 80| 69 to 91 | Parings, trimmings, and 20 9 to 31
bad spots.
2497 Do vovvviiiii Hand ................. 88| 78 to 91 | ..... do ...oiiiiiiiiian 12 9 to 22
2498 0 N Machine .............. 72| 69 to 76 | ..... [« Lo T 28 24 to 31
COOKING DATA
2499 DO veviiiiiii e Baked ..........oiintn 78| 68 to 87 | Net Tosses ............. 22 13 to 32
2500 Pared or unpared ....| Boiled or steamed ...... 100| 87 to 106| Net change ............. 0 +6 to 13
2501 DO veviiiiii e Boiled .......ccovnnnnt. 101 | 87 to 106§ ..... do .. +1 +6 to 13
2502 DO veveeii e Steamed ...........0ennn 98| 91 to 105] ..... [« [« 2 +5 to 9
2503 Dried, flakes ......... Mashed ..........c.cvuuen 313 | 281 to 400 | Net gain due to added +213| +181 to +300
water and other
ingredients.
Frozen:
2504 Candied, with added Heated in oven ......... 96| 91 to 98 | Evaporation ............ 4 2to9
butter.
2505 Mashed .............. Heated in double boiler 96| 94 to 99 | ..... e [« N 4 1 to6
2506 [0 TN Heated in oven ......... *96 LT [« [0 J 4 ---
Canned, contents of
can: POSTCOOKING DATA
Sirup pack:
2507 A1l samples ....... Drained solids ......... 65| 47 to 71 | Liquid ...vvviiiniinnnnn 35 29 to 53
2508 Heavy sirup, | ..... [ [« TN 66| 60 to 70 | ..... [« [+ TSN 34 30 to 40
No. 10.
Light sirup:
2509 No. 3 squat ...| ..... [« [ T 63| 47 to 71 | ..... [« [ 37 29 to 53
2510 No. 10 cvevvvee]| wunnen [« [« TN 66| 57 to 71 | ..... [« [« N 34 29 to 43
251 Vacuum pack, No. 3 | ..... [« (o JPS N +88 EET I [« 1o 12 ---
vacuum.
Cooked from raw:
2512 Baked in skin ....... Flesh voveviinnnnnnnnnn, 78| 63 to 90 | Skin ......iiiiiiiinn. 22 10 to 37
2513 Boiled or steamed in | ..... [ (o H 87| 74 to 99 | ..... do ..iiiiiiiiinns 13 1 to 26
skin.
2514 Boiled in skin ....|[ ..... [« [« 91| 76 to 99 | ..... ¢ [ T 9 1 to 24
2515 Steamed in skin ...| ..... < (o T N 83| 74 to 93 | ..... [« (o T 17 7 to 26
2516 Boiled or steamed, Mashed .........covvvnen 97 | 97 to 98 | Net losses ........covnnn 3 2 to 3
whole or sliced.
SWEETSOP. See SUGAR-
APPLES.
SWISS CHARD. See CHARD,
SWISS.
SWORDFISH STEAK:
2517 RaW «ovvvvviiniinnnnen Baked ......coviiiiiinnn, 73| 73 to 73 | Cooking and boning losses 27 27 to 27
2518 DO vveeiiiii e Broiled .........covnntn 71| 64 to 73 | Net l1osses ............. 29 27 to 36
Drippings .....cooeene. 7 5 to 10
Volatiles ......counn. 22 17 to 31
2519 Broiled, bone in ...... Meat, cooked ........... 89| 87 to 91 | Net T0SS€S .....covvnvens 1 9 to 13
BOones .......ieiiiennn 3 3 to 4
SKin cevveieniiiinnnn 6 5to7
Handling loss ........ 2 1 to 2
2520 | TACOS, frozen ........... Baked at 219°C (425°F) 93| 92 to 93 | Evaporation ............ 7 7 to 8
for 15 min covered,
and 20 to 25 min
uncovered.
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+ Average values estimated from minimum drained weight reported in USDA Standards for Grades and net wgights
given in the NCA Net Quantity Statements for Canned Food Labels; range in values estimated from lower limit for

the individual container and the specified maximum range given in the USDA Standards for Grades.



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—) (2) (3) (ar (5) (6) (7) (8)
2521 |TAMARINDS, raw ..........| Flesh .......ovvvvvvvaas| 34| 28 to 45 | Pods and seeds ......... 66 55 to 72
2522 |TANGELOS, whole, raw ....| Sections with membrane 74| 71 to 77 | Peel and seeds ......... 26 23 to 29
2523 3TN Juice c.iiiiiiiiiiiie, 55| 51 to 57 | Peel, rag, and seeds ... 45 43 to 49
TANGERINES and other
MANDARIN ORANGES:
2524 Raw, whole ............ Sections with membrane 72| 66 to 80 | Peel and seeds ......... 28 20 to 34
2525 DO it Juice coviiiiin i, 46 | 33 to 62 | Peel, seeds, axis, and 54 38 to 67
membrane.
2526 Canned, segments, Drained solids ......... 62| 56 to 66 | Liquid ................. 38 34 to 44
contents of can.
TARQS, corms:
Raw:
2527 Whole ............... Pared and sliced, raw ..| 86| 83 to 89 | Skin and ends .......... 14 11 to 17
SKin vovieiiiiiii.., 13 10 to 15
Ends ........oii 1 1 to2
2528 Do voviiniiiinne Boiled ........ccunnnn *101 --- Net gain ............... +1 ---
2529 Pared and sliced ....| Steamed ................ 100 { 100 to 101 | Net change ............. 0 0 to +1
Cooked:
2530 Whole, boiled ....... Pared ............ool 92| 88 to 95 | Parings ................ 8 5 to 12
2531 Pared and sliced, Mashed ..........c..uun. *93 --- Hard lumps ............. 7 ---
steamed.
TAUTOG:
2532 Round ........ccovvunn. Flesh, raw ............. 37 34 to 42 | Head, tail, fins, 63 58 to 66
entrails, scales,
bones, and skin.
2533 Drawn .....covveviinnnn] vennn [« o T 43| 41 to 45 | Head, tail, fins, scales, 57 55 to 59
bones, and skin.
2534 |TERRAPIN, in shell ...... Muscle, raw ............ *21 --- Shell ..iviiiiiinennn, 79 ---
2535 |TILEFISH, round ......... Flesh, raw ............. *51 --- Head, tail, fins, 49 ---
entrails, scales,
bones, and skin.
TOAST, FRENCH:
2536 Made from recipe ...... Fried until 1lightly 91 90 to 92 | Net losses .........ven. 9 8 to 10
browned and soft.
2537 DO veiiiiii i Fried until crisp ...... *75 -~ | do ...iiiiiiiin 25 ---
2538 Frozen ............... Heated in oven ......... 92| 91 to 93 | Evaporation ............ 3 7 to9
TOMATOES:
Raw:
2539 Whole, regular size Trimmed, stem removed ..| 98| 98 to 99 | Stemends .............. 2 1 to 2
2540 Do viviiiiiiit Peeled .......ovvvvnnnnn 90| 84 to 94 | Skin ...ttt 10 6 to 16
2541 Do evviiiiiiin Cored and trimmed ...... 88| 88 to 38 | Core and trimmings ..... 12 12 to 12
2542 [0 Peeled, cored, and 82| 78 to 84 | Skin, core, and trimmings 18 16 to 22
trimmed.
2543 Peeled, cored, and Diced .....cviviiiiinnt, 92 | 88 to 96 | Juice and handling loss 8 4 to 12
trimmed.
2544 Whole, miniature or Trimmed and cleaned .... | *88 - Trimmings .............. 12 ---
cherry.
Canned, contents of
can:
2545 No. 303 .vovvivinnntn Drained solids ......... 66| 62 to 69 | Liquid ................. 34 31 to 38
2546 No. 10 covvnevinnnnd] vivee do vieieiniinnan, 75| 68 to 89 | ..... [« [0 TP 25 11 to 32
2547 |TOMCOD, ATLANTIC, round Flesh, raw ............. *39 --- Head, tail, fins, 61 ---

* Limited data available.

entrails, bones, and
skin.

113



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION Ave RANGE Ave RANGE
DESCRIPTION % : % DESCRIPTION % : %
—) (2) (3) (4} (5) (6) (7) (8)
TONGUE:
COOKING DATA
Ready to cook:
2548 Beef, raw ........... Simmered ...........0... 78 | 71 to 81 | Net 10sseS ....covvvenns 22 19 to 29
2549 Beef, smoked ........| ..... do .. *69 L do .eiiiiiiinn. 31 ---
2550 [ T P [« o T 80| 72 to 89 | ..... do L. 20 11 to 28
2551 POrk vovivivnninnnnan] vonnn [« (o T 65| 63 to 67 | ..... do tiieiiiiiiin 35 33 to 37
2552 Veal vovvvivvnnnnnnen] eunen do ciiiiiiiiiii 80| 79 to 82 | ..... do ... 20 18 to 21
POSTCOOKING DATA
Cooked, untrimmed,
simmered:
2553 Beef ...vvvvvniiinnn. Trimmed, ready to eat .. 72| 68 to 76 | Skin, trimmings, and 28 24 to 32
evaporation after
cooking.
2554 Beef, smoked ........| ..... [« (o T *74 B O, [« (o J N 26 -
2555 Lamb ...vviiiiiiiiiin| vunen do ....iiiiinn 73| 60 to 84 | ..... do ..... P 27 16 to 40
2556 POork w.ovviiiiniiinnis] vennn ¢ o TN 76| 73to79 | ..... do .. 24 21 to 27
2557 Veal ..ovvvvvvvnnnnnn| vunnn do teiiiieiieeee 77| 70to 86 | ..... do ceiiiiiiiene 23 14 to 30
TOWELGOURD, raw:
2558 Whole .....covvninnnns Flesh, pared, and sliced| 73| 67 to 78 | Ribs, skin, stem, and 27 22 to 33
blossom end.
2559 Sliced, pared ......... Steamed ................ 88| 88 to 88 | Net losses ............. 12 12 to 12
2560 |TREE-TOMATO ............. Flesh, raw ............. 73| 68 to 79 | Seeds and skin ......... 27 21 to 32
TROUT :
DRESSING AND BONING DATA
Brook:
2561 Round .............t. Flesh, raw ....cveveeenen 49 | 47 to 51 Head, tail, fins, 51 49 to 53
entrails, bones, and
skin.
2562 DO viviiiiiiiine Fillet without skin, raw| 35| 29 to 39 | Head, tail, fins, 65 61 to 71
entrails, bones, and
skin with adhering
flesh.
2563 Drawn ....covvvvnnnen! cunnn [« o 59 --- Head, tail, fins, bones, 41 -—-
and skin with
adherinrg flesh.
Rainbow (steelhead):
2564 Round .....coovvnunnn Dressed, raw ........... *68 --- Head, tail, fins, 32 ---
entrails, and scales.
2565 DO vevviiiii i Fillet with skin, raw .. | 62| 49 to 73 | Head, tail, fins, 38 27 to 51
entrails, scales, and
bones with adhering
flesh.
Dressed (boned, head
and tail on):
2566 123 U A do vieiiiii e 81| 81 to 81 | Head and tail .......... 19 19 to 19
2567 Frozen ............ Fillet with skin, raw, 76 | 74 to 78 | Head, tail, and thawing 24 22 to 26
thawed. losses.
COOKING DATA
2568 Dressed (head and Baked ....coiiiiinnnnnn. 91| 90 to 92 | Net 1osses ............. 9 8 to 10
tail on), raw.
2569 Fillet with skin, Broiled ......ccovvvvinnn 77 73 to 80 | ..... o 1< R 23 20 to 27
raw.
2570 Fillet with skin, Fried «..coovvvveninnnnn. 94| 92 to 97 | ..... 1o T 6 3 to 8
breaded, raw.
TSUKEMONO. See CABBAGE,
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SPOON, salt pickled.

* Limited data available.




TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

TEM BEFORE PREPARATION AVG. RANGE AVG. RANGE
DESCRIPTION % % DESCRIPTION % %
—(1) (2) (3) (ay (5) (6) (7) (8)
TUNA:
Canned, contents of can:
Chunks:

2571 In brine .......... Drained solids ......... *79 -- Liquid c.ooveviininnn. 21 ---

2572 Inoil covvivnivins] connn [« Lo T *100 -——- | e do i, 0 -—-

2573 Flakes, in 0oil ......| ..... [ (o B 94 90 to 100 ..... [« Lo J 6 0 to 10

2574 Grated, in oil ......[ ..... dO st 97| 96 to 98 | ..... e Lo 3 2 to 4

2575 Solid pack, in oil ..| ..... L« [ 82| 75 to 95 | ..... do ..l 18 5 to 25

2576 Portugese, unspecifi-| ..... [ [0 TN 87 R [« [0 13 -—

ed style, in oil.

2577 Frozen sticks ......... Heated in water ........ *103 --- Gain in cooking ........ +3 -—-

TUNA DISHES:

2578 Casserole with noodles, | Baked .................. *90 -- Evaporation ............ 10 ---
frozen.

2579 Loaf, prepared from | ..... [« L T *94 -- Net losses ............. 6 ---
canned tuna and other Evaporation .......... 4 ---
ingredients, unbaked. Handling loss ........ 2 ---

TUNG-HO-CHOI. See
CHRYSANTHEMUM.
2580 |TURBOT, round ........... Flesh, raw ............. *52 -- Head, tail, fins, 48 ---
entrails, bones, and
skin.
TURKEY :
DRESSING AND DRAWING DATA
Live:
2581 A1l weights ......... 90 | 87 to 93 | Blood and feathers ..... 10 7 to 13
2582 Le?s tha? 5.9 kg 89| 87 to92 |..... < (o 11 8 to 13
13 1b).
2583 5.9 kg and over | ..... do ..iiiiiiiiian., 91| 88 to 93 | ..... do ..iiiiiiiiaa 9 7 to 12
(13 1b and over).
Dressed:

2584 A1l weights ......... Ready to cook including 84| 77 to 88 | Head, feet, and inedible 16 12 to 23

neck and giblets. viscera.

2585 DO eviiiii Ready to cook without 77 | 62 to 84 | Head, feet, inedible 23 16 to 38

neck and giblets. viscera, neck, and
giblets.
2586 Less than 5.4 kg Ready to cook including 83| 77 to 88 | Head, feet, and inedible 17 12 to 23
(12 1b). neck and giblets. viscera:
2587 0]+ J Ready to cook without 75| 62 to 83 | Head, feet, inedible 25 17 to 38
neck and giblets. viscera, neck, and
giblets.
2588 5.4 kg and over Ready to cook including 85| 80 to 88 | Head, feet, and inedible 15 12 to 20
(12 1b and over). neck and giblets. viscera.
2589 DO teveiieaanns Ready to cook without 78 | 74 to 84 | Head, feet, inedible 22 16 to 26
neck and giblets. viscera, neck, and
giblets.
ANATOMICAL PARTS DATA
Fryer-roaster:
2590 Ready to cook with Ready-to-cook carcass, 90 | 90 to 92 | Neck without skin and 10 8 to 10
neck and giblets, raw. giblets, raw.
raw. Neck without skin, raw 4 3tohb
Giblets, raw ......... 6 4 to 7
Gizzard ............ 3 2 to 4
Heart .............. 1 1 to1
Liver ....cvieeennnn. 2 2 to 2

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION "OZC‘- "A;GE DESCRIPTION A.;/:G' RA;,:GE
—) (2) (3) (4 (5) (6) (7) (8)
TURKEY--Continued
ANATOMICAL PARTS -- PROPORTION OF TOTAL CARCASS, RAW
Fryer-roaster--Continued
2591 Ready to cook without| Breast ................. 33 32 t034 | Lo | e e
neck and giblets, Legs .oiiiiiiiiiiiiine., 31| 30t032 | coviiiiiiiiiiiiiiiieene | e e
raw. Drumsticks ........... 15 14 t0 16 | cveniinninnninnennnnnnn |  wo|  weeiien.
Thighs ... ..oooinat. 16 1580 17 | eiviiiiiiiiiiiiiiiieea | e | e
Back, full ............. 22 20 t0 22 | iiiiiiiiiiiiii i | e | e
Rib voveiiininnnna. 10 Lo IO o T 0 O N
Tail ceveiiiiennnnnn. 120 118012 | i | e | e
Wings ..., L B O T T O O N
BONING DATA
2592 Ready to cook, whole | Meat and skin, raw ..... 7 67 to 75 | Net losses ............. 29 25 to 33
or half carcass, Meat .........oiiinet. 63| 59 to 65 Bone ...............L. 28 23 to 33
raw.: Dark «eeveneninnnnn. 27| 27 to 29 Handling loss ........ 1 0to3
Light «.oovvvnnnnns 361 36 t0 37 | e JR
SKin coeeiiin i, 8 720 T 1 0 O
Parts, raw:
2593 Breast ............ Meat and skin, raw ..... 87| 85 to 89 | Net losses ............. 13 11 to 15
Meat ..........i...L. 78| 77 to 81 Bone 12 11 to 13
SKin wiveiiiiiiiiiie, 9 8 to9 Handling 10SS ........ 1 1 to2
2594 Breast quarter ....| Meat and skin, raw ..... 75| 74 to 77 | Net 1osseS ............. 25 23 to 26
Meat .......oiiiaa.. 65| 64 to 66 Bone ........iiiiiat. 23 22 to 24
SKin coveiiiiiiiiiil., 10| 10 to 11 Handling loss ........ 2 1 to 3
2595 Leg quarter ....... Meat and skin, raw ..... 7 69 to 73 | Net 1osses ............. 29 27 to 31
Meat ......c..iin... 64| 62 to 65 Bone ...t 27 24 to 29
SKin covviiiiiiiia... 7 6 to 8 Handling loss ........ 2 2 to 4
2596 =]« Meat and skin, raw ..... 75| 70 to 79 | Net 10SseS ........ccu.. 25 21 to 30
71| 66 to 74 Bone ...t 22 19 to 25
4 4 to 5 Handling loss ........ 3 1to5b
2597 Drumstick ....... Meat and skin, raw ..... 69| 66 to 74 | Net losses ............. 31 26 to 34
Meat ...........oialt. 65| 62 to 70 Bone ........iciiinnn 28 24 to 31
Kin coveeiiiiininns 4 4 to 4 Handling loss ........ 3 2 to 3
2598 Thigh ........... Meat and skin, raw ..... 321 77 to 85 | Net Tosses ............. 18 15 to 23
Meat .......ccoviinen.. 77| 76 to 80 Bone ....iiiiiiiiinnn. 17 14 to 19
SKin coviiiiiiiiian, 5 4 to5 Handling loss ........ 1 0 to2
2599 Back, full ........ Meat and skin, raw ..... 57| 51 to 60 | Net 1osses ............. 43 40 to 49
Meat ......oovvvuinnnn 47 | 41 to 51 Bone ........oiil, 40 38 to 46
SKin veveniiii i, 10 9 to 12 Handling loss ........ 3 2 to5
2600 Rib vvveviiinnnn Meat and skin, raw ..... 56| 54 to 58 | Net losses ............. 44 42 to 46
Meat ....coiiiiiinen. 50| 48 to 51 Bone ...l 41 39 to 44
SKin coveiiiiiiiiia, 6 5to9 Handling loss ........ 3 1tob
2601 Tail coovieennnn Meat and skin, raw ..... 59| 48 to 64 | Net 1osses ............. 41 36 to 52
Meat ........coiinnn. 46| 35 to 53 Bone .....civiiiiinnnn. 38 34 to 47
SKIN weveneiiinnnnnnnn 13 11 to 17 Handling loss ........ 3 0to7
2602 Wing ....ooeiiiat. Meat and skin, raw ..... 61| 59 to 64 | Net 10SSES ....ovuenunen 39 36 to 41
431 42 to 45 Bone ......iiiiiiinnn 37 34 to 39
18| 17 to 19 Handling loss ........ 2 1to4d
COOKING DATA
2603 Ready to cook without| Braised at 232°C (450°F)| 73| 72 to 74 | Net losseS ............. 27 26 to 28
neck and giblets, for 1 3/4 to 2 1/2 h. Drippings ........ov.n 6 5to7
raw. Volatiles ............ 21 19 to 22
2604 DO teeeiiiiieaaen Roasted to 85°C (185°F) 72| 68 to 75 | Net T0SS€5 .....evvennn. 28 25 to 32
internal temp. Drippings ... 6 6 to 7
VOTatiles weeeevneeen. 22| 20 to 23
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (¥) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—0) (2) (3) (ay (5) (6) (7) (8)
TURKEY--Continued
COOKING DATA -- Continued
Fryer-roaster--
Continued
2605 Ready to cook without| Roasted on rotisserie to| 65| 65 to 65 | Net 10sseS ............. 35 35 to 35
neck and giblets, unspecified doneness.
raw.
2606 Ready-to-cook carcass| Roasted at 163°C (325°F)| 74| 74 to 74 | Net 10ss€S ............. 26 26 to 26
stuffed, raw. for 3 to 3 1/2 h. Drippings ............ 2 1to2
Drippings in stuffing 5 5 to 6
VoTatiles ............ 19 18 to 20
2607 Ready-to-cook carcass1 Pressure cooked in foil 76 --- Net losses ............. 24 ---
cut up, raw.
2608 Ready-to-cook half, Roasted to 85°C (185°F) 75| 72 to 77 | Net losses ............. 25 23 to 28
cut up, raw. internal temp. Drippings ............ 9 8 to 10
Volatiles ............ 16 15 to 18
Parts, raw:
2609 Breast ............ Pressure cooked in foil 73 -—- Net losses ............. 27 -—-
2610 Do vvviiiiiii Pressure cooked in open 63| 59 to 68 | ..... [« (o N 37 32 to 41
an.
2611 DO ovviiiiinnt, Roasted to 85°C (185°F) 79| 76 to 83 | Net 10SS€S .....ccovn... 21 17 to 24
internal temp. Drippings ............ 7 5 to 10
Volatiles ............ 14 12 to 16
2612 Leg quarter ....... Braised ...........oon.. 72| 72 to 72 | Net 1osseS ............. 28 28 to 28
2613 DO covviiiiinat. Floured, browned, and *76 L R [« [« TN 24 -
braised.
2614 Leg ..oiiiiin... Pressure cooked in foil 73 B [« Lo 27 -
2615 DO veviiinant, Roasted to 85°C (185°F) 72| 68 to 77 | Net 10SS€S ..evvevnnnn.. 28 23 to 32
internal temp. Drippings ............ 12 9 to 14
Volatiles ............ 16 13 to 18
2616 Drumstick ....... Braised with or without 70| 68 to 72 | Net 10Sse€S .......c..... 30 28 to 32
flour.
2617 Do .ovivininln, Pressure cooked in open 60| 56 to 63 | ..... < [ 40 37 to 44
pan.
2618 Do ..oovvinln, Stewed ...t 68| 67 to 69 | ..... [« [ 32 31 to 33
2619 Thigh with oyster| Pressure cooked in open 60| 57 to 63 | ..... do c.iiiiiiiiin., 40 37 to 43
meat. pan.
2620 Back, full ........ Pressure cooked in foil 75 EET N N do ..o, 25 ---
2621 Rib ..ottt Pressure cooked in open 58| 52 to62 | ..... do ..iiiiiiiiine, 42 38 to 48
pan.
2622 Tail ooooviiiin] onnen [« [ 60| 54 to 64 | ..... do ...l 40 36 to 46
2623 Back and wing ..... Roasted to 85°C (185°F) 731 71 to 76 | Net Tosses ............. 27 24 to 29
internal temp. Drippings ............ 8 6 to 8
Volatiles ............ 19 16 to 23
2624 Wing .......oeiae. Braised, with or without| 80| 77 to 84 | Net T0SS€S ............. 20 16 to 23
added flour.
2625 DO ..vviiiiiit, Pressure cooked in open 67| 60 to 71 | ..... [« [ P 33 29 to 40
pan.
POSTCOOKING DATA
2626 Carcass without neck | Meat and skin, cooked 73| 71 to 74 | Net 10SS€S ....vvvunnn.. 27 26 to 29
and giblets, Meat .....oovvniinan. 63| 62 to 63 Bone ...l 25 24 to 27
braised or roasted. ArK voviniiiieiaea 25| 25 to 26 Excess fat ........... 2 2 to 2
Light .............. 38| 37 to 38
Skin c.iiiiiiiiiin... 10| 10 to 11
2627 Carcass without neck | Meat and skin, cooked 73] 73 to 74 | BOne ......iiiiiiiiiiann. 27 26 to 27
and giblets, Meat ......coiiiiiia. 63| 63 to 64
stuffed, roasted. Dark ............... 27| 27 to 28
L_l'_ght .............. 36 35 to 37
Skin cooiiiiiiiiaa., 10 9 to 10
2628 Carcass with neck, Meat and skin, cooked 76| 73 to 80 | Net losses ............. 24 20 to 27
cut up, pressure Meat ........coiun. 67| 64 to 70 Bone ............ .. ... 22 19 to 25
cooked. Skin ..oiiiiiiiiia... 9 7 to 10 Handling loss ........ 2 1to3

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—(1) (2) (3) (4y (s) (6) (7) (8)
TURKEY--Continued
Fryer-roaster--
Continued POSTCOOKING DATA -- Continued
Parts:
2629 Half, roasted ..... Meat and skin, cooked ..| 72| 69 to 76 | Net losses ............. 28 24 to 31
Meat ......oviivnnnnnn 61| 59 to 65 Bone ..........iial. 24 22 to 26
.Dark «.eveiiiiiiin 241 22 to 25 Handling loss ........ 4 2 tob
Light «..vvvnvvnnnnn 370 36 t0 40 | ceeiiiiiii e e | e
SKIn vvvveeiiiinninnen B 1 2 Y T O
2630 Breast, pressure Meat and skin, cooked .. 90| 88 to 93 | Net losses ............. 10 7 to 12
cooked. Meat ....covvviinnn. 84| 82 to 86 Bone .......iiiiitn 9 7 to 11
SKin covviiiiiiiinn, 6 5to 8 Handling 10sS ........ 1 1 to2
2631 Breast, roasted ...| Meat and skin, cooked ..| 87| 86 to 89 | Net losses ............. 13 11 to 14
Meat .....ovviiiinn 78| 76 to 78 Bone ..........oieill 1 10 to 12
SKin coviiiiiiiiiin., 9 9 to 10 Handling loss ........ 2 1 to3
2632 Breast quarter, Meat and skin, cooked ..| 75| 73 to 78 | Net losses ............. 25 22 to 27
roasted. Meat .........o.ointt 64| 62 to 67 Bone .........iieinn 22 19 to 24
SKin cveviiiiiiiiinnn 1 11 to 12 Handling loss ........ 3 1'to 4
2633 Leg quarter, Meat and skin, cooked 68| 67 to 69 | Net losses ............. 32 31 to 33
braised. Meat .....ovvvnnninnnn 56| 54 to 57 Bone .......ceieiiinnnn 29 26 to 30
SKin vevviiiiniinnnn, 12 10 to 13 Handling 10sS ........ 3 2 to5
2634 Leg quarter, Meat and skin, cooked 68| 64 to 72 | Net losses ............. 32 28 to 36
roasted. Meat ........coiinnn. 58| 54 to 61 Bone ...t 28 25 to 30
SKin coeeiniiiiii. 10 9 to 11 Handling 10Ss ........ 4 2 to8
2635 Leg, roasted ...... Meat and skin, cooked 73| 68 to 77 | Net losses ............. 27 23 to 32
Meat ......vvvivinnnnn 67| 62 to 71 BONE ..iiiiiiiiiiinn, 23 21 to 26
SKin vovevnininin.. 6 5 to 8 Handling 10ss ........ 4 2 to7
2636 Drumstick, braised | Meat and skin, cooked 68| 66 to 70 | Net losses ............. 32 30 to 34
................................ Bone 26 25 to 27
................................ Handling Joss ... 6 5to7
2637 Drumstick, pressure| Meat and skin, cooked 68| 65 to 72 | Net Tosses 32 28 to 35
cooked. Meat ......coeviiinnn 64| 61 to 67 Bone 30 26 to 33
SKin veveviiiiiiinnn., 4 2tob Handling Joss ........ 2 0 to?2
2638 Drumstick, roasted | Meat and skin, cooked ..| 66| 61 to 72 | Net 1osses ............. 34 28 to 39
Meat ........oovinn 60| 55 to 65 Bone .......iiiiiiiaen 29 27 to 32
Skin «ooeviiiiii, 6 6 to 8 Handling 70ss +....... 5 0 to 10
2639 Drumstick, stewed Meat and skin, cooked .. 71| 68 to 73 | Net Tosses ............. 29 27 to 32
Meat .....ovvviinnennn 62| 61 to 62 BONE ..oiviiiiiiiiannn 26 25 to 27
SKin ceeeenniiinn. 9 6 to 12 Handling 1oss ........ 3 2tob
2640 Thigh, roasted ....| Meat and skin, cooked ..| 79| 75 to 83 | Net Tosses ............. 21 17 to 25
Meat ......covevnvinnnnn 73| 70 to 77 Bone .....ciiiiiiennen 18 14 to 21
SKin veeviiniiiiin, 6 4 to 7 Handling loss ........ 3 1tob
2641 Thigh with oyster Meat and skin, cooked ..| 83| 81 to 86 | Net losses ............. 17 14 to 19
meat, pressure Meat ......oovvvinnnnn 75| 73 to 78 Bone ......iiiiiiennn 15 13 to 18
cooked. Skin ........ s 8| 6to9 Handling loss ........ 2 1to2
2642 Back, pressure Meat and skin, cooked ..| 65 63 to 70 | Net 1osses ............. 35 30 to 37
cooked. Meat ....eviiiiiinnn 54| 51 to 57 Bone ........ciiiinen 32 28 to 36
SKin covvniiiiiiiinnn 11 9 to 13 Handling loss ........ 3 0to7
2643 Back, roasted ..... Meat and skin, cooked .. 55| 54 to 59 | Net losses 45 41 to 46
Meat ....ovviinnnennnn 411 39 to 44 Bone ....ciiiiiiiiinnn 39 36 to 42
SKIN coveevnnnnenens 14| 12 to 16 Handling 10SS ........ 6 2 to 10
2644 Rib back, pressure | Meat and skin, cooked 75| 71 to 79 | Net Tosses .........ounn 25 21 to 29
cooked. Meat ....covvvvinennnn 67| 63 to 70 Bone ...t 23 19 to 26
SKin veveiieiiiinnn 8 7 to 11 Handling loss ........ 2 1 to 4
2645 Rib back, roasted Meat and skin, cooked .. 56| 54 to 58 | Net losses ............. 44 42 to 46
Meat «vvvvevrnininnnn. 49| 46 to 52 Bone ......eiiiiiinn.n 38 34 to 43
SKin voveviiniiinnen 7 6 to 8 Handling loss ........ 6 1 to 10
2646 Tail back, pressure| Meat and skin, cooked 57| 55 to 61 | Net Tosses ............. 43 39 to 45
cooked. Meat ....ovvinnvnnnnnn 44| 471 to 48 Bone ..........iia.tn 40 38 to 43
SKin veveviiiiiiiinnnn 13| 11 to 15 Handling 10SS ........ 3 1 to3
2647 Tail back, roasted | Meat and skin, cooked ..| 55| 51 to 59 | Net Josses ............. 45 41 to 49
Meat «eavvrerinninnnnn 34| 30 to 38 Bone .....iiiiiiiiinnn 40 38 to 42
SKin voveiiiiiiiee 21| 18 to 25 Handling Joss . . 5 2 to 10
2648 Wing, braised or Meat and skin, cooked 60 58 to 62 | Net losses ...... 40 38 to 42
stewed. Meat ......ccoivnnnnn 38| 37 to 38 BOne ....iiiiiiiiinnan 37 35 to 40
Skin .oveiniiinan, 22| 20 to 25 Handling loss ........ 3 2 to 3
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued

(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—) (2) (3) (ar+——1(s) (6) (7) 8)
TURKEY--Continued
POSTCOOKING DATA -- Continued
Fryer-roaster--
Continued
Parts--Continued
2649 Wing, pressure Meat and skin, cooked ..| 62| 58 to 67 | Net Tosses ............. 38 33 to 42
cooked. Meat .......covviennn. 44 | 41 to 47 Bone ........oeiiinnn. 37 32 to 40
SKiN evvvverninnnennnn 18| 14 to 21 Handling loss ........ 1 0to3
2650 Wing, roasted ..... Meat and skin, cooked ..| 58| 53 to 62 | Net losses ............. 42 38 to 47
Meat .......covivnnn 39| 36 to 42 Bone .......oiiiiiinnn 38 34 to 41
kin cooeiiiiiiiinn, 19| 16 to 21 Handling 1oss ........ 4 0 to38
ANATOMICAL PARTS DATA
Young hen:
2651 Ready to cook with Ready-to-cook carcass, 91| 91 to 92 | Neck without skin and 9 8 to 9
neck and giblets, raw. giblets, raw.
raw. Neck without skin .... 4 4 to 4
Giblets ......co.un... 5 4 to 5
Gizzard ............ 2 2 to 2
Heart .............. 1 1tol
Liver .......ccinn 2 1 to2
ANATOMICAL PARTS - PROPORTION OF TOTAL CARCASS, RAW
2652 Ready to cook without| Breast ................. 37 36 t0 38 | L. | e | e
neck and giblets, LegS tiviiiiiiiiiian 301 29 t0 31 | iieiiiiii e | e e
raw. Drumsticks ........... S O T o T -
Thighs .......coonnne. 16 16 t0 17 | cereiiiiiiiiiiieeee | va | eeeeeens
Back, full ............. 20 19 t0 20 | eeverrrninnniniieneeen | e e
Rib vevervinennne, 9 =200 L 10
Tail ceevviiinnennn 11 B T (T 12
Wings ..oovvvnnnnennnnn, T3] 128018 | ceineniine i iiieeeeee | e | e
BONING DATA
2653 Ready to cook, whole | Meat and skin, raw ..... 75| 70 to 78 | Net 1osseS ........ocnnn 25 22 to 30
or half carcass, Meat .......coviiins 63| 57 to 68 Bone .........oiinn 23 20 to 30
raw. 26 | 24 to 28 Handling loss ........ 2 2 to 2
37| 36 t0 38 | ..o P O
12 7/ 1 T - T A N
Parts, raw:
2654 Breast ............ 88| 86 to 90 | Net losses ............. 12 10 to 14
73| 65 to 79 Bone, ....oiiiiiiiinnnn 11 10 to 13
i 15| 10 to 23 Handling loss ........ 1 0 to 2
2655 Breast quarter ....| Meat and skin, raw ..... 79| 78 to 80 | Net losses ............. 21 20 to 22
Meat .......coiviinn 66 | 63 to 68 Bone ........ciiiiiinnn 19 18 to 20
SKin vveeviiiinnnnnnn 13| 12 to 15 Handling loss ..... 2 1to2
2656 Leg quarter ....... Meat and skin, raw ..... 74| 73 to 76 | Net T1osses ............. 26 24 to 27
Meat .....covvvninnnn. 64 | 60 to 67 Bone ......iiiiiinnn. 24 22 to 26
kin cooiiiiiiiinint, 10 9 to 13 Handling loss ........ 2 1 to 3
2657 Leg vovviiniinn Meat and skin, raw ..... 82| 81 to 82 | Net 10sses ............. 18| .18 to 19
Meat ................. 76| 74 to 76 | Bone ........... 16 16 to 18
SKin ceveiiiiiiinn., 6 5to 7 Handling loss .. 2 1 to2
2658 Drumstick ....... Meat and skin, raw ..... 75| 74 to 76 | Net 10SS€S .....ovvvnnn. 25 24 to 26
Meat ..ot 70| 70 to 72 Bone ..., 23 21 to 24
i 5 4 to 5 Handling loss ........ 2 1 to 3
2659 Thigh ........... 87| 85 to 89 | Net losses ............. 13 11 to 15
79 | 77 to 81 Bone ......ooiiiiinnnn 12 10 to 13
8 6 to 8 Handling loss ........ 1 1 to 2
2660 Back, full: 55| 51 to 61 Net losses ............. 45 39 to 49
Meat .......covvvnnnn. 38| 31 to 47 Bone .......iiiiiatn 42 36 to 45
SKin covviiiiinn, 17| 14 to 23 Handling l1oss ........ 3 2to4
2661 Rib ..ovevinn.. Meat and skin, raw ..... 59| 57 to 61 Net Tosses ............. 41 39 to 43
Meat ....... e 46 | 39 to 53 Bone ......coiiiiiinnn 38 36 to 42
SKin vvveeneinniennn. 13 9 to 17 Handling loss ........ 3 1to4d
2662 Tail coovevnnnnn, Meat and skin, raw ..... 52| 45 to 61 Net Tosses ............. 48 39 to 55
Meat ......ccvvvninnn. 32| 26 to 43 Bone ..., 45 36 to 51
SKin vevvvinniininnnn, 20| 15 to 26 Handling loss ...... Ve 3 2 to4d
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD
BEFORE PREPARATION

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % %
—) (2) (3) (ar— (5) (6) (7) (8)
TURKEY--Continued
BONING DATA - Continued
Young hen--Continued
Parts, raw--Continued
2663 Wing .............. Meat and skin, raw ..... 67 | 66 to 68 | Net losses ............. 33 32 to 34
Meat ................. 46 | 44 to 47 Bone ...............l. 30 30 to 31
SKin ...oiiiiiiiaae, 21| 21 to 22 Handling loss ........ "3 2 to3
COOKING DATA
2664 Ready to cook with Pressure cooked ........ 64| 62 to 65 | Net losses ............. 36 35 to 38
neck, raw.
2665 Ready to cook without| Braised to 90°C (194°F) 72| 69 to73 | ..... o [ T 28 27 to 31
neck and giblets, internal temp. in
raw. thigh.
2666 3 Roasted to internal temp.| 78| 65 to 86 | Net 1osses ............. 22 14 to 35
of 95°C (203°F) in Drippings ............ 9 5 to 14
thigh; and 90°C (194°F) Volatiles ............ 13 8 to 18
in breast.
2667 Ready-to-cook carcass,| Roasted to 84°C (182°F) 80| 76 to 83 | Net 10SS€S ....ouueunnn. 20 17 to 24
stuffed, raw. internal temp. in -
breast.
Parts, raw:
2668 Half, frozen ...... Braised to 85°C (185°F) 69| 67 to 72 | ..... [« (o T 31 28 to 33
internal temp.
2669 Half .............. Pressure cooked to 80°C 75 -—= ... ¢ [+ T 25 ---
(176°F) internal temp.
2670 Do covvvnninnnen, Roasted to 85° to 90°C 77 | 65 to 87 | Net losses ............. 23 13 to 35
(185° to 194°F) Drippings ............ 12 4 to 22
internal temp. in Volatiles ............ 1 5 to 25
breast.
2671 Breast, frozen ....| Braised to 85°C (185°F) 68| 67 to 69 | Net Tosses ............. 32 31 to 33
internal temp.
2672 Breast ............ Pressure cooked ........ 67 | 64 to 69 | ..... do ...t 33 31 to 36
2673 Breast, boneless ..| Roasted to 95°C (203°F) 73 73 to 74 | ..... do ..eiiiiiiiia.., 27 26 to 27
internal temp.
2674 iLeg quarter, frozen| Braised to 85°C (185°F) 89 --- Net 10SS€S .evuvnnnnnn. 1 -—-
internal temp. Drippings ............ 4 -
Volatiles ............ 7 -—
2675 Leg with oyster Pressure cooked ........ 62| 60 to 64 | Net T0SSES .eeveeevnnnnn 38 36 to 40
meat.
2676 Drumstick .......| ..... do ..l 62| 61 to 63 | ..... do ...l 38 37 to 39
2677 Drumstick, frozen| Braised to 85°C (185°F) 71 71 to 72 | ..... do ..t 29 28 to 29
internal temp.
2678 Thigh, frozen ...| ..... do c.oiiiiiiiiaa., 70} 69 to 70 | ..... o [ 30 30 to 31
2679 Thigh with oyster| Pressure cooked ........ 63| 62 to 64 | ..... do c.iiiiiiiiae., 37 36 to 38
meat.
2680 Thigh ........... Roasted to 95°C (203°F) 711 71 to 71 | ..... do ..eiiiiiinan. 29 29 to 29
internal temp.
2681 Back, with oyster Pressure cooked ........ 59| 56 to 61 | ..... do s 41 39 to 44
meat.
2682 (251 J P P do .., 62| 60 to 64 | ..... do ...t 38 36 to 40
2683 Tail covvvvninenn] vennn < [ TN 57| 53 to 59 | ..... do e 43 41 to 47
2684 Wing, frozen or Braised to 85°C (185°F) 69| 66 to 72 | ..... do ...iiiiiint, 31 28 to 34
unfrozen. internal temp. or
pressure cooked.
POSTCOOKING DATA
2685 Carcass with neck, Meat and skin, cooked .. 80| 79 to 83 | Net 1osses ......ceveunnn 20 17 to 21
pressure cooked. Meat ...........oitn 68| 67 to 70 Bone .........iiiiian. 18 15 to 20
SKin coeiiiiiiiin, 12| 10 to 14 Handling 1o0ss ........ 2 1 to?2
2686 Carcass, whole or Meat and skin, cooked 71 68 to 75 | Net losses ............. 29 25 to 32
half, braised. Meat ................. 64| 60 to 69 Bone .....ciiiiiiinnt. 25 21 to 28
Skin ...iiiiiiiiiaat, 7 6 to 8 Excess fat ........... 2 1to3
Handling 1o0ss ........ 2 1to4d
2687 Carcass, whole or Meat and skin, cooked 721 69 to 76 | Net l1osses ............. 28 24 to 31
half, roasted. Meat .....cciviiiinnnn 61 59 to 65 Bone .......iiiiiiin. 24 22 to 26
Dark ....ooevveinnn. 24| 22 to 25 Handling loss ........ 2 to 6
Light ......ovuvenn. 37 36 t0 40 | ciiiiiiiiiiiiiiraenee | e e
SKin ..., 1| 10 to 11 | i eeeeaea | el et
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued

(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign. losses without a sign)

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (ay (5) (6) (7) (8)
TURKEY--Continued
POSTCOOKING DATA -- Continued
Young hen--Continued
Parts:
2688 Breast, braised ...| Meat and skin, cooked ..| 87| 86 to 88 | Net 10SSeS ............. 13 12 to 14
Meat .........covin 78| 78 to 80 Bone ......coiiiiin, 9 8 to 9
Skin oot 9 7 to 1 Excess fat ........... 3 2 to 3
Handling loss ........ 1 1 to2
2689 Breast, pressure Meat and skin, cooked 91 90 to 92 | Net 10SSe€S ......uvvvnnn. 9 8 to 10
cooked. Meat ......coiviiiintn 83| 82 to 84 Bone ....... ...l 8 7 to9
SKin weveiiiiiiiia., 8 6 to 9 Handling 1o0ss ........ 1 1 to1
2690 Breast, roasted ...| Meat and skin, cooked 89| 88 to 91 Net Tosses ............. 11 9 to 12
Meat .......cociiuiinn 80| 80 to 83 Bone ......coiiiiiiil, 8 8 to 9
Skin vovviiiiiiii.., 9 9 to 10 Handling loss ........ 3 1 to3
2691 Breast quarter, Meat and skin, cooked 81| 81 to 82 | Net Tosses ............. 19 18 to 19
roasted. Meat ...ovvviiiinnnnn 70| 69 to 72 Bone ..., 17 16 to 18
SKin voveiiiiiia., 11] 10 to 12 Handling loss ........ 2 1 to?2
2692 Leg quarter, Meat and skin, cooked 78| 77 to 79 | Net TosseS .......c.o.ue.. 22 21 to 23
braised. Meat .......ovvviiinnn 71 68 to 74 Bone ...l 20 19 to 21
SKin voviiiiiiiiiinn, 7 5to9 Excess fat ........... 1 1 to2
Handling Toss ........ 1 0 to 2
2693 Leg quarter, Meat and skin, cooked 741 72 to 75 | Net 10SS€S ............. 26 25 to 28
roasted. Meat ........c.iiinn. 65| 63 to 67 Bone ........iiiiiin.n 24 23 to 26
SKin vevviiiiiiiiiin., 9 8 to 9 Handling 10ss ........ 2 2 to 3
2694 Leg, roasted ...... Meat and skin, cooked 81| 80 to 82 | Net 10SS€S +.vvvvvnnnnn. 19 18 to 20
Meat ......ovviiiin 75| 74 to 75 Bone ..........oiil 17 17 to 17
SKin voeviiiiiiiiin, 6 5 to 8 Handling Toss ........ 2 1 to2
2695 Leg with oyster Meat and skin, cooked 82| 80 to 84 | Net T0SS€S +..vvvvvnnnnn 18 16 to 20
meat, pressure Meat .........ovunntn 73| 71 to 73 Bone ........iiiiiiien 16 14 to 18
cooked. SKin voiiiiiiiiiiii., 9 7 to 11 Handling loss ........ 2 1 to 3
2696 Drumstick, braised | Meat and skin, cooked 69| 65 to 72 | Net 10SS€S ....oovvunnnn 31 28 to 35
Meat ...oviviiiiiin, 62| 59 to 66 Bone ......iiiiiiin. 30 25 to 34
Skin voiviiiiiiiil, 7 6 to 8 Handling 1oss ........ 1 1 to 2
2697 Drumstick, pressure| Meat and skin, cooked 74| 72 to 77 | Net 10SS€S ....vvvuvnnn. 26 23 to 28
cooked or roasted. Meat ........oooiin 68 | 67 to 69 Bone ........iiiiiinnn 24 21 to 26
SKin vvveviiininnnnnn, 6 5 to 8 Handling loss ........ 2 1 to3
2698 Thigh, braised ....| Meat and skin, cooked 83| 81 to 85 | Net Tosses ............. 17 15 to 19
Meat ...vviiiiiiiinnnn 76| 74 to 79 Bone .......iiiiiinn.. 14 12 to 16
SKkin voviiiiiiiiiie 7 6 to 9 Excess fat ........... 2 1to3
Handling Toss ........ 1 1 to2
2699 Thigh, roasted ....| Meat and skin, cooked 86| 86 to 90 | Net Tosses ............. 14 10 to 14
Meat .......coiiiiin. 78| 77 to 80 Bone ......oiiiiiiinnn 12 10 to 13
SKin voviiiiiiiiiiin., 8 6 to 9 Handling 10Ss ........ 2 1 to2
2700 Thigh with oyster Meat and skin, cooked 87| 86 to 89 | Net 10SS€S ....evvvunnnn 13 11 to 14
meat, pressure Meat ..........contn, 76 | 74 to 77 Bone .........iiiii 1 10 to 13
cooked. Skin v il 11 9 to 13 Handling Toss ........ 2 1 to3
2701 Back, roasted ..... Meat and skin, cooked 56| 55 to 59 | Net 1osses ............. 44 41 to 45
Meat .......vvvivinnnn 44| 41 to 48 Bone ..., 40 38 to 42
Kin cooiiiiiiiiia, 12| 11 to 14 Handling 10ss ........ 4 3toh
2702 Rib back, pressure | Meat and skin, cooked 76| 74 to 79 | Net T0SS€S ..vvvvvvnnnn. 24 21 to 26
cooked. Meat .......... ool 67 | 65 to 70 Bone ........iiiiinn 21 19 to 24
SKin wvviiiiiiiiinn, 9 8 to 10 Handling loss ........ 3 2 to3
2703 Rib back, roasted Meat and skin, cooked 61| 57 to 63 | Net Tosses ......vuvnnn. 39 37 to 43
Meat .....covvvvnna, 50| 47 to 54 Bone ...l 35 33 to 38
SKIn wovviviiiiiin, 1 7 to 15 Handling 10sS ........ 4 3to6
2704 Tail back, pressure| Meat and skin, cooked 62| 60 to 64 | Net T0SS€S +.vvvvvnunnn. 38 36 to 40
cooked. Meat .....coviiiiininn 41 40 to 43 Bone ... 35 34 to 38
Skin «..iiiiiiiiit, 21| 17 to 24 Handling loss ........ 3 3 to3
2705 Tail back, roasted | Meat and skin, cooked 52| 49 to 61 | Net Tosses ............. 48 39 to 51
Meat ........cvviinn 38 34 to 45 Bone ........ .ot 44 37 to 48
SKin v 141 13 to 21 Handling loss ........ 4 2 to5
2706 Wing, braised ..... Meat and skin, cooked 59| 56 to 62 | Net 1oSSses ............. 41 38 to 44
Meat ...ovvvniiiiinnnn 44 | 41 to 46 Bone ...l 39 36 to 42
SKin v, 151 13 to 16 Excess fat ........... 1 0 to 3
Handling loss ........ 1 0 to 1
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION L )
( Gains indicated by a plus (+) sign; losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (41— (s) (6) (7) (8)
TURKEY--Continued
POSTCOOKING DATA - Continued
Young hen--Continued
Parts--Continued
2707 Wing, pressure Meat and skin, cooked .. 68| 65 to 71 Net losses ............. 32 29 to 35
cooked. Meat .........cooovunnn 46 | 44 to 49 Bone ... 30 26 to 33
SKin weviviiiiiiiiin 22| 18 to 24 Handling 10sS ........ 2 2 to 4
2708 Wing, roasted ..... Meat and skin, cooked ..| 67| 64 to 69 | Net losses ............. 33 31 to 36
Meat .....oviiiinn 51| 47 to 53 Bone .........oiiinn 30 28 to 34
SKIin vvvvviniinnnen 16| 15 to 17 Handling loss ........ 3 2 to 3
ANATOMICAL PARTS DATA
Young tom:
2709 Ready to cook with Ready-to-cook carcass, 92| 91 to 93 | Neck without skin and 8 7 to 9
neck and giblets, raw. giblets, raw.
raw. Neck without skin .... 5 4 to 5
Giblets .............. 3 2 to 4
Gizzard ......covvnn 1 1to1
Heart .............. 1 1 to1
Liver .....ooonnt. 1 1 to 2
ANATOMICAL PARTS -- PROPORTION OF TOTAL CARCASS, RAW
2710 Ready to cook without| Breast ................. 41 37 t0 45 | ciiiii e S
neck and giblets, Legs viviiiiiiiiiiiien, 31 30 0 32 | ieiiiii i ol e
raw. Drumsticks ........... T4 11 t0 16 | toiiiiniiiiiieiiennnnn L
Thighs ....ovvvvnnnnn 170 15 t0 18 | oiiiiiiiiii ittt [P
Back, full ............. 170 16 t0 18 | vvniriii it iiierinnnnnnn P N
Rib e 8 709 | ceieiiiii i P I,
Tail oovvviinnnnn, 9 810 T0 | wereriiiieneiiiieeenns PR
Wings ..oovviviiiiiieinn, 1 9to 14 | it A L
BONING DATA
2711 Ready-to-cook carcass| Meat and skin, raw ..... 73| 67 to 83 | Net 10SS€S .....vvuiunnn 27 17 to 33
with or without Meat ...vvviiinninnnn. 63| 59 to 69 Bone .......ieiiiinen 26 16 to 32
neck, raw. Dark «..evvivinnnnn. 27| 27 to 29 Handling 10ss ........ 1 1 to3
Light .............. 36 32 t0 42 | i P N
Skin ...t 10 7t0 14 | e PO
Parts, raw:
2712 Breast .i..iiiinenn Meat and skin, raw ..... 90| 87 to 93 | Net losses ......evvnnnn 10 7 to 13
Meat .......coiiiinnn 77| 69 to 81 Bone ......iiiiiiinnnn 9 7 to 13
SKin weveiiiiiiiiin 13 6 to 18 Handling loss ........ 1 0tol
2713 Breast quarter ....| Meat and skin, raw ..... 82| 79 to 86 | Net 10SS€S +..vvvvennnn. 18 14 to 21
Meat ....cvvviiiinnn 68| 67 to 69 Bone .....iiiiiiiinnnn 17 13 to 20
SKin vevviiiiiiiinn 141 11 to 17 Handling loss ........ 1 1 to 2
2714 Leg quarter ....... Meat and skin, raw ..... 76| 72 to 79 | Net 1osses ............. 24 21 to 28
Meat ........ AP 67| 65 to 69 Bone .....coiiiiiiinnn 22 19 to 25
SKin weveviiiiiiinn, 9 7 to 10 Handling loss ........ 2 1 to 3
2715 Leg «.oviiiiiiinnn, Meat and skin, raw ..... 82| 79 to 83 | Net losses ............. 18 17 to 21
Meat ...ovvvvnneiinnnn 76| 74 to 77 Bone .......iiiiinn., 17 15 to 19
Skin oviiiiiiiiiiin, 6 5to7 Handling loss ........ 1 1 to2
2716 Drumstick ....... Meat and skin, raw ..... 71| 65 to 76 | Net 10SS€S .......ovunnn 29 24 to 35
Meat ...ovvviiniinnnn 65| 59 to 71 Bone ......iiiiiiinnnn 27 21 to 33
[ S 6 5to38 Handling loss ........ 2 1 to3
2717 Thigh ........... Meat and skin, raw ..... 88| 84 to 89 | Net TosseS ............. 12 11 to 16
Meat ......ccvviiinnnn 82| 80 to 82 Bone .....ceiiiiiinnnn 1 10 to 14
SKin voviiiiiiiiiae, 6 5to 7 Handling loss ........ 1 1 to?2
2718 Back, full ........ Meat and skin, raw ..... 52| 39 to 67 | Net losses ............. 48 33 to 61
Meat .....covvvvninnnnn 401 31 to 49 Bone ...... i, 45 37 to 49
SKin cooiieiiiiiiii 12 8 to 19 Handling Toss ........ 3 1to6
2719 Rib .ovviviinnnn, Meat and skin, raw ..... 61| 46 to 73 | Net 10SS€S +.ovvvnenennnn 39 27 to 54
Meat ...vvvvivniininnnn 51 36 to 60 BOne .....oiiiiiiinnnn 37 26 to 52
SKin vovviiiniiiinn, 10 7 to 16 Handling loss ........ 2 1 to4d
2720 Tail coovveninn, Meat and skin, raw ..... 52| 48 to 61 | Net 1oSse€S ............. 48 39 to 52
Meat .....vvvvniiinnnn 39| 36 to 41 Bone ......iiiiiiinnnn 45 37 to 49
SKin wvvvviiniiinnenn 13 7 to 22 Handling loss ........ 3 1to6
2721 Wing ....ooovvnnenn Meat and skin, raw ..... 65| 64 to 67 | Net 10SS€S ...vvuvvnnnnn 35 33 to 36
Meat .....ovvvvnninnn 46| 45 to 48 Bone ......ciiiiiiinnn 33 31 to 34
SKin voveviiiiiiiin., 19| 18 to 20 Handling loss ........ 2 1 to3
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
BEFORE PREPARATION DESCRIPTION AvG. RANGE DESCRIPTION AVG. RANGE
% % % %
—(1) (2) (3) (ar (5) (6) (7) (8)
TURKEY--Continued
COOKING DATA
Young tom--Continued
2722 Ready to cook with Pressure cooked ........ 63| 60 to 67 | Net losses 37 33 to 40
neck, raw. Drippings 23 ---
Volatiles 14 ---
2723 Ready to cook, whole | Braised or stewed to 71| 68 to 74 | Net Tosses 29 26 to 32
or half, frozen or 84° to 90°C (183° to
unfrozen, with or 194°F) internal temp.
without neck and
giblets, raw.
2724 Ready-to-cook carcassy Roasted to 85° to 90°C 73| 67 to 83 | Net losses ............. 27 17 to 33
whole or half, raw. (185° to 194°F) Drippings «...eeeee... 12 6 to 14
internal temp. Volatiles .coeeeeeennn 15 10 to 20
2725 Ready-to-cook half Roasted to 90°C (194°F) 61 --- Net 10SS€S «evvvvunnnnn. 39 -
carcass, frozen, internal temp.
raw.
Parts, raw:
2726 Breast, frozen ....| Braised or roasted to 68| 67 to 71 | ..... <[ TP 32 29 to 33
90°C (194°F) internal
temp.
2727 Breast ............ Pressure cooked ........ 66| 63 to 69 | Net losses ............. 34 31 to 37
Drippings ............ 14 ---
Volatiles .......ooe.. 20 ---
2728 DO vevviiiiinn, Simmered until tender ..| 73 --- Net Tosses ............. 27 -
2729 Leg quarter, frozen | Braised to 90°C (194°F) 701 69 to 71 | ..... [« (o B 30 29 to 31
internal temp
2730 [0+ T Roasted to 90° C (194°F) 61 e [« [« PN 39 ---
internal temp.
2731 Drumstick, frozen Braised to 90°C (194°F) 741 72 to 77 | ..... do tiiiiiiiiiiinnn 26 23 to 28
internal temp.
2732 DO vevereeinnnn. Roasted to 90°C (194°F) 68 N do i 32° ---
internal temp.
2733 Drumstick ......... Pressure cooked or stew-| 63| 56 to 66 | Net losses ............. 37 34 to 44
ed. Drippings ............ 36 -
VOTatiles «ooeveeeenns 1 ---
2734 [0/ T Roasted, unspecified 71| 68 to 80 | Net 10SS€5 ...oeveenenen 29 20 to 32
internal temp.
2735 Thigh, frozen ..... Braised to 90°C (194°F) 68| 65to70 | ..... o [ N 32 30 to 35
internal temp.
2736 DO ceveiiinnnn Roasted to 90°C (194°F) 56 L I do st 44 ---
internal temp.
2737 Thigh «.ovvvnane. Pressure cooked or 61| 55 to 67 | Net losses ............. 39 33 to 45
simmered. Drippings ............ 34 -
Volatiles .....o.oonns 5 —--
2738 DO ceviiiiiinnn Roasted to 95°C (203°F) 70| 69 to 71 | Net losses ............. 30 29 to 31
internal temp.
2739 Rib back ......... Pressure cooked ........ 59| 53 to 65 | Net losses 41 35 to 47
Drippings 30 --
Volatiles 1 ---
2740 DO veviiiiinnnnn Simmered until tender .. 67 --- Net losses .. 33 ---
2741 Tail back ........ Pressure cooked ........ 59| 51 to 65 | Net losses 4 35 to 49
Drippings 35 -
Volatiles 6 ---
2742 DO cevvvinnnnen Simmered until tender .. 68 --- Net losses 32 -—-
2743 Wing, frozen ..... Braised to 90°C (194°F) 69| 68 to 70 | ..... dO v 31 30 to 32
internal temp.
2744 Wing «.ovvvennnnnn Pressure cooked ........ 65| 60 to 73 | Net losses ............. 35 27 to 40
Drippings ............ 30 ---
Volatiles ............ 5 ---
2745 DO viveveiinens Roasted, unspecified 68| 64 to 74 | Net 10SS€S .a.evvuennnns 32 26 to 36
internal temp.
2746 DO cevveniennnnns Simmered until tender .. | 77 B N e [ T 23 ---
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS - Continued
(Percent by weight)

LOSS OR GAIN IN PREPARATION
YIELD AFTER PREPARATION ( Gains indicated by a plus (+) sign; losses without a sign)
ITEM DESCRIPTION OF FOOD
BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
—1) (2) (3) (ay (5) (6) (7) (8)
TURKEY--Continued
POSTCOOKING DATA
Young tom--Continued
2747 Carcass with neck and| Meat and skin, cooked ..| 80 --- Bone ...l 20 ---
giblets, simmered. 69 LT [
1 ke A e
2748 Carcass with neck, 81 --- Bone ................... 19 ---
pressure cooked. 72 E T o
1 9 B F O
2749 Carcass, braised ....| Meat and skin, cooked ..| 69| 67 to 71 Net losses ............. 31 29 to 33
Meat ................. 62| 59 to 65 Bone ...............L. 26 24 to 27
SKin veviiiiii i 7 6 to 8 Excess fat ........... 3 2 to4
Handling loss ........ 2 2 to 3
2750 Carcass, roasted ....| Meat and skin, cooked .. 74| 69 to 80 | Net Tosses ............. 26 20 to 31
Meat ................. 64| 57 to 67 Bone ................. 24 20 to 30
Dark ....vvvvnnnn... 23| 22 to 24 Handling loss ........ 2 1 tob
Light .............. 411 37 to 43 | ... PR
Skin woeiiiiiiia., 10 9told | i R
2751 Carcass, stuffed, Meat and skin, cooked .. 79 --- Bone ...l 21 ---
roasted. Meat ................. 66 Fe e ..
Dark «....oviiii. 26 e
Light «vovvevvnnn... 40 e e
Skin oo, 13 e o A
Parts:
2752 Half, braised ..... Meat and skin, cooked ..| 72| 69 to 75 | Net 10SS€S ............. 28 25 to 31
Meat ...............L. 65| 63 to 67 Bone ................. 24 21 to 26
SKin woiiiiiii.., 7 7 to 9 Excess fat ........... 3 1 to 3
Handling Toss ........ 1 1 to 2
2753 Half, roasted ..... Meat and skin, cooked ..| 79| 75 to 82 | Net 10SS€S ............. 21 18 to 25
Meat .....ovvvnnn... 68| 66 to 70 Bone ..., 20 17 to 24
Dark ........ouann. 25| 24 to 25 Handling loss ........ 1 1 to2
Light .............. 431 41 to 45 | L ... P
Skﬁ% ................ 11 9t0 13 | e, R
2754 Breast, braised ...| Meat and skin, cooked .. 85| 81 to 86 | Net 10SS€S ....vovuunnn. 15 14 to 19
Meat .........couen.. 76| 71 to 79 Bone ..............Ll, 10 8 to 13
SKin wovviiiiiiiiin.. 9 7 to 1 Excess fat ........... 4 1 to9
Handling loss ........ 1 1 to 2
2755 Breast, pressure Meat and skin, cooked ..| 92| 87 to 94 | Net 1osses ............. 8 6 to 13
cooked, roasted, Meat ................. 80| 78 to 84 Bone ................. 7 6 to 11
or simmered. Skin v.viiiiiiil., 12 5 to 16 Handling loss ........ 1 0 to 2
2756 Breast quarter, Meat and skin, cooked .. 82| 78 to 85 | Net Tosses ............. 18 15 to 22
roasted. Meat ........covei.... 70| 68 to 72 Bone ........ ...l 17 14 to 20
SKin woviiiiiii., 121 10 to 15 Handling loss ........ 1 1 to 2
2757 Leg quarter, Meat and skin, cooked .. 75| 73 to 78 | Net ToSseS ............. 25 22 to 27
braised. Meat ................. 70| 68 to 73 Bone ................. 23 20 to 24
SKin w.ovviiiiiiiia. 5 4 to 6 Excess fat ........... 1 1 to2
Handling Toss ........ 1 0 to1l
2758 Leg quarter, Meat and skin, cooked .. 731 67 to 77 | Net Tosses ............. 27 23 to 33
roasted. Meat ................. 65| 61 to 69 Bone ................. 25 22 to 28
SKin wevivnininiinnn, 8 7 to 10 Handling loss ........ 2 1 to3
2759 Leg, roasted ...... Meat and skin, cooked .. 80| 77 to 83 | Net T0SS€S ........eenn. 20 17 to 23
Meat ............ .. ... 73| 70 to 76 Bone ........i.iial, 19 16 to 22
SKin vovviiiiniina.. 7 5to 8 Handling 10ss ........ 1 1 to 3
2760 Drumstick, braised | Meat and skin, cooked .. 68| 65 to 69 | Net Tosses ............. 32 31 to 35
Meat ................. 63| 60 to 64 Bone ..........iia. 31 30 to 34
Skin v.oviiiiiiiiia., 5 5to5 Handling loss ........ 1 0 to 2
2761 Drumstick, roasted,| Meat and skin, cooked ..| 72| 64 to 76 | Net 10SS€S ............. 28 24 to 36
pressure cooked, Meat ................. 65| 59 to 70 Bone .......... ...l 27 22 to 33
or simmered. Skin ..ot 7 4 to 9 Handling loss ........ 1 1 to 3
2762 Thigh, braised ... Meat and skin, cooked .. 82| 80 to 83 | Net T0SSeS ............. 18 17 to 20
Meat ....ooviiiinnnnn. 76| 75 to 77 Bone .........iil... 15 14 to 17
SKin wovvvininnnnn., 6 5to6 Excess fat ........... 1 1 to 2
Handling 1oss ........ 2 1 to 2
2763 Thigh, pressure Meat and skin, cooked .. 86| 81 to 88 | Net 10SS€S ......nonvvvnn. 14 12 to 19
cooked, roasted, Meat .........oiia.. 79| 74 to 82 Bone ...........iiia. 13 11 to 17
or simmered. SKin woviiiiiiaa... 7 6 to 9 Handling loss ........ 1 1 to 3
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD
BEFORE PREPARATION

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus {+) sign. losses without a sign)

AVG. RANGE AVG. RANGE
DESCRIPTION % % DESCRIPTION % %
—{1) (2) (3) (4Y) (5) (6) (7) 8)
TURKEY--Continued
POSTCOOKING DATA -- Continued
Young tom--Continued
Parts--Continued
2764 Back, roasted ..... Meat and skin, cooked .. 59| 52 to 64 | Net losses ............. 41 36 to 48
Meat ............oi. 46| 39 to 50 Bone ................. 39 34 to 45
Skin woeiiiiiiiiiin., 131 11 to 15 Handling loss ........ 2 2 to3
2765 Rib back, pressure | Meat and skin, cooked 67| 60 to 79 | Net 10SS€S ............. 33 21 to 40
cooked. Meat .............. ... 60| 54 to 70 Bone ...........oinn 30 19 to 38
SKin veveiiiiiii. 7 5 to 10 Handling loss ........ 3 2 to4d
2766 Rib back, roasted Meat and skin, cooked 63| 53 to 71 Net Tosses ............. 37 29 to 47
or simmered. Meat .........oeiint.. 53| 42 to 59 Bone ........iiiiiin. 34 27 to 44
Skin ..oeiiiiiiin... 10 7 to 14 Handling loss .. 3 2to4d
2767 Tail back, Meat and skin, cooked 63| 53 to 66 | Net Tosses ............. 37 34 to 47
pressure cooked. Meat .........oonl.t 47 1 42 to 49 Bone .......cciiiiiinn 34 31 to 43
Skin coieiiiiiiiiin, 16| 11 to 19 Handling loss ........ 3 2to4d
2768 Tail back, roasted | Meat and skin, cooked 54 | 50 to 56 | Net losses ............. 46 44 to 50
or simmered. Meat ............ooutn 42 | 37 to 46 Bone ..., 44 43 to 47
SKin coveiiiiiiiia., 12| 10 to 15 Handling loss ........ 2 1 to3
2769 Wing, braised or Meat and skin, cooked 60| 59 to 61 | Net losses ............. 40 39 to 41
simmered. Meat .......... ..o 45| 44 to 48 Bone ..........inln. 38 36 to 40
Skin ...l 151 13 to 17 Excess fat ........... 1 0 to3
Handling loss ........ 1 0 tol
2770 Wing, pressure Meat and skin, cooked 64| 59 to 69 | Net losses ............. 36 31 to 41
cooked or Meat ................. 48 | 43 to 53 Bone ........oiiiin 33 29 to 40
roasted. SKin .oviiiiiiiiiinn., 16| 13 to 21 Handling loss ........ 3 1 to4
TURKEY, all ages:
— THAWING DATA
Ready to cook, frozen,
raw:
2771 Whole carcass, with Thawed .......cccvuvnen. 97 | 94 to 100 | Thawing losses ......... 3 0toé6
or without neck
and giblets.
2772 Half carcass ........| ..... do ...l 96| 95 to 97 | ..... do ...iiiiiiiian, 4 3to5
TURKEY BURGERS, frozen,
floured, raw: COOKING DATA
Dark meat:
2773 With skin ........... Pan fried at 149°C 57 --- Net losses ............. 43 ---
(300°F) for 24 min.
2774 Without skin ........| ..... [« [ N 63| 60 to 67 | ..... do ..., 37 33 to 40
Light meat:
2775 With skin ........... Pan fried at 149°C 72 e [« [0 TP 28 ---
(300°F) for 20 min.
2776 Without skin ........| ..... [« [ T 73| 71 to 76 | ..... [+ T 27 24 to 29
TURKEY GIBLETS, raw:
2777 A1l kinds ............. Roasted in foil ........ 69| 57 to 84 | ..... do ...l 31 16 to 43
2778 Do .ovviniiiii Simmered until tender .. 64| 62 to 66 | ..... do ...iiiiiiiin, 36 34 to 38
2779 Gizzard ............. Pressure cooked ........ 43 -—- | 1o T 57 ---
2780 DO veiiiie i Simmered until tender ..| 63| 57 to 66 | ..... s [ 37 34 to 43
2781 Heart ............... Pressure cooked ........ 60 -—- ... do ...l 40 ---
2782 DO e Simmered until tender ..| 58| 51 to 64 | ..... o[+ 42 36 to 49
2783 Liver ....oovvuiinn.. Pressure cooked ........ 52 -—- | ... T« [0 48 -—-
2784 0] Simmered until tender .. 72| 66 to 74 | ..... [« (o 28 26 to 34
TURKEY NECKS: BONING DATA
2785 Raw, with and without Meat, boned ............ 57| 48 to 65 | Bone and handling loss 43 35 to 52
skin.
Raw: COOKING DATA
2786 With skin ........... Pressure cooked ........ 61| 48 to 63 | Net 1osses ............. 39 37 to 52
2787 Without skin ........| ..... [« Lo T 66| 65 to 68 | Net 1osses ............. 34 32 to 35
Drippings ............ 26 ---
Volatiles ............ 8 -—--
2788 0 N Roasted in foil ........ 69| 58 to 80 | Net losses ............. 31 20 to 42
2789 DO veviiiii Simmered ............... 79| 77 to 85 | ..... do ..iiiiiiiiian.. 21 15 to 23
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TABLE 1~ YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

DESCRIPTION OF FOOD

ITEM BEFORE PREPARATION
DESCRIPTION AVG. RANGE DESCRIPTION AVG. RANGE
% % % %
— 1) (2) (3) (ay (5) () (7) (8)
TURKEY NECKS--Continued
" Cooked: POSTCOOKING DATA
2790 Pressure cooked with | Meat and skin .......... 72| 69 to 78 | Net 1osses ........ceun. 28 22 to 31
skin. Meat .....ooviviinnnnn 55| 51 to 63 Bone ....ciieiiiiiinnn 25 19 to 29
SKiN wovienennnennnn 171 14 to 20 Handling loss ........ 3 1to4d
Cooked, without skin:
2791 Pressure cooked ..... Meat .....coviiiiiiiinnn 64| 64 to 65 | Bone ..., 36 35 to 36
2792 Simmered ............ P (o T 60| 53 to 63 | Net losses ............. 40 37 to 47
Bone ..., 37 31 to 44
Handling loss ........ 3 1 to 13
TURKEY PATTIES: COOKING DATA
2793 Dark meat, raw ........ Baked at 204°C (400°F) 69| 67 to 70 | Net Tosses ............. 31 30 to 33
for 20 min. Drippings ............ 9 5to 13
Volatiles ............ 22 ---
2794 Light and dark meat, | ..... o 1o 71| 68 to 78 | Net ToSS€S ......oeuuen. 29 22 to 32
raw. Drippings ............ 9 3to 16
Volatiles ............ 20 ---
TURKEY ROLL, frozen:

2795 Dark and light meat Braised to 85°C (185°F) 72 --- Net 1osses ............. 28 -
with skin, 27% dark internal temp. Drippings ............ 18 -—--
meat, 60% light Volatiles .....cuevunn. 10 -—-
meat, and 13% skin.

2796 3 Roasted to internal temp., 69| 65 to 80 | Net losses ............. 31 20 to 35

" of 77° to 85°C (170° Drippings ......c...... 9 4 to 22
to 185°F). Volatiles ............ 22 7 to 25
2797 Dark meat ............. Roasted to internal temp.{ 63| 58 to 77 | Net losses ............. 37 33 to 42
of 85° to 90°C (185° Drippings «eeeeeeeee.. 14 9 to 19
to 194° F). Volatiles ......cvunn. 23 19 to 30
2798 Light meat ............ Braised to 80°C (176°F) 73] 73 to 75 | Net TosseS .........uun. 27 25 to 27
internal temp. Drippings ............ 12 9 to 13
Volatiles ............ 15 12 to 18
2799 3]« T Roasted to internal temp. 72| 67 to 77 | Net losses ............. 28 23 to 33
of 80° to 85°C (176° Drippings ............ 12 8 to 15
to 185°F). Volatiles ............ 16 11 to 25
TURKEY STEAKS, frozen:
Floured, raw:
2800 Dark meat ».......... Pan fried at 149°C 62| 58 to 69 | Net 1osses ............. 38 31 to 42
(300°F) for 24 min.
2801 Light meat .......... Pan fried at 149°C 711 70 to 71 | ..... do t.iiiiiiiiinn 29 29 to 30
(300°F) for 20 min.

2802 Battered and breaded, Deep-fat fried for 5 min| 67 L do ceiiiiieiien 33 -
raw, light meat at 155°C (310°F).
only.

2803 DO ceviiiiiii i Pan fried .............. 76 -—- e [« (o T 24 -

2804 DO viviiiiiiiii Microwave cooked ....... 78 N BT (o 22 -

TURNIP GREENS:
Raw:

2805 Untrimmed ........... Trimmed sound leaves ...| 70| 68 to 72 | Root crown, tough stems, 30 28 to 32

and discarded leaves.

2806 DO teveenrnennnnnns Trimmed sound leaves 43| 31 to 55 | Root crown, tough stems, 57 45 to 69

without midribs and midribs, stalks, and
stalks. discarded leaves.
2807 Trimmed ............. Boiled until very tender| *75 --- Net 1osses ............. 25 ---
Canned, chopped, con-
tents of can:

2808 A1l samples ......... Drained solids ......... 69| 61 to 80 | Liquid ......ccviiennnnn 31 20 to 39

2809 No. 303 ..covvivene]| cnnnn s [ T 72| 64 to 8 | ..... do c..iiiiiiiinn, 28 20 to 36

2810 No. 10 covvvvvnnnnnf v 6 (o N *61 E N [« (o TN 39 ---

2811 Frozen, chopped, con- Boiled, drained ........ 82| 78 to 93 | Net 1osses ......ceueennn 18 7 to 22

tents of package.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus (+) sign; losses without a sign)

ITEM BEFORE PREPARATION AVG. RANGE AVG. RANGE
DESCRIPTION % % DESCRIPTION % %
—m (2) (3) (ay (s) (6) (7) (8)
TURNIPS:
Raw:
2812 With tops ........... Pared root, raw ........ 66| 62 to 69 | Tops and parings ....... 34 31 to 38
2813 Without tops ........| ..... do ..iiiiiiiinnn 81| 61 to 83 | Machine or hand parings 19 11 to 39
2814 Trimmed, cubes or Steamed or boiled, 95| 73 to 114| Net change ............. 5 +14 to 27
slices. drained.
2815 Frozen, mashed, Heated over hot water ..| 97 --- Net Tosses ....cvvennnnn 3 ---
contents of package.
TURNOVERS:
AT1 fruit fillings:
2816 Dough and filling, Baked .......cciiiiinnnn 95| 94 to 96 | ..... do .eiiniiiiiitn, 5 4 to 6
refrigerated, in
container.
2817 Frozen, unbaked .....| ..... o o T *82 L [« (o 18 ---
2818 |TURTLE, in shell ........ Muscle, raw ............ *24 -—- Shell viviini it 76 -—-
UDON. See NOODLES,
JAPANESE.
UMEBOSHI. See PLUMS,
pickled.
UTONG. See COWPEAS,
immature pods with
seeds.
VEAL:
SLAUGHTER AND BONING DATA
2819 Live «veiiiiiiiieinnn Chilled, dressed ....... *58 --- Dressing and chilling 42 ---
losses.
Carcass or sides,
chilled and
dressed:
2820 Excluding kidney and | Lean and fat meat, raw 79| 77 to 81 | Bones .......iiiiiiinnen 21 19 to 23
kidney fat.
2821 Including kidney and | ..... o o T 80| 78 to 81 | ..... Tdo i 20 19 to 22
kidney fat.
Wholesale cuts, raw:
2822 Chuck, including neck| ..... do tieiiiiiiiina 80| 78 to 82 | ..... do i 20 18 to 22
2823 Flank ...ooeviinand]| vonen do ciiiiiiiiiies 99| 99 to 99 | ..... o (o 1 1 to1l
2824 Loin, excluding | ..... [« o T 83| 81 to 84 | ..... < (o T 17 16 to 19
kidney and kidney
fat.
2825 Plate ....ovvvvvnvenn] ot do .. 79| 77 to 81 | ..... [« (¢ T 21 19 to 23
2826 128 1 Y s [« PN 77| 75to 78 | ..... [« [ 23 22 to 25
2827 Round, with rump ....| ..... [« (o TSN 77| 75to 78 | ..... [« [o TSN 23 22 to 25
2828 Shank, fore .........| ..... [« o T 52| 51 to 53 | ..... < T 48 47 ‘to 49
2829 Quarter, fore .......| ..... < o T 771 75 to 79 | ..... do ...oevnnn 23 21 to 25
2830 Quarter, hind, | ..... do i, 81| 79 to 83 | ..... do s 19 17 to 21
excluding kidney
and kidney fat.
2831 Quarter, hind, | ..... [« (o SN 82| 81 to8 |..... [« o J S 18 16 to 19
including kidney
and kidney fat.
Retail cuts, raw:
2832 Legs vovvveniinnennnn Lean and fat meat, boned| 68| 55 to 78 | Net Tosses ............. 32 22 to 45
and trimmed. Excess fat ........... 8 6 to 13
Bones ....... peeeraaas 24 18 to 32
2833 Loin coviiviiiiinann, Lean and fat meat, boned| *80 -—- BOnNes ....iiiiiiiiiianns 20 -
2834 Underrib ............ Lean and fat meat,boned | *61 -—- Bones and excess fat ... 39 ---
and trimmed.

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus () sign; losses without a sign)

M
ITE BEFORE PREPARATION Ave RANGE ave CANGE
DESCRIPTION % % DESCRIPTION % %
—(1) (2) (3) 4y (5} (6) (7) (8)
VEAL--Continued
I THAWING DATA
Roasts, frozen:
2835 Bone in ............. Thawed ................. 99| 98 to 100| Thawing losses ......... 1 0 to 2
2836 Boneless ............| ..... do ..eiiiiiiit. 97| 92 to 100 ..... do ..ol 3 0 to8
Retail cuts: COOKING DATA
2837 Chops and steaks, Braised in oven,38 to 55| 47 to 63 | Net 10SS€S ............. 45 37 to 53
raw (including loin{ 60 min.
rib,and round).
2838 {3 PN Pan fried or braised, 10 78| 69 to 84 | ..... do ..o.iiiiiiiia.., 22 16 to 31
to 26 min.
2839 Chops, rib, raw ..... Pan broiled,25 to 30 min| 80| 79 to 82 | ..... [« L T 20 18 to 21
2840 Cutlet, raw ......... Pan broiled ............ 67 | 66 to 69 | Net losses ............. 33 31 to 34
Drippings ............ 2 1 to 4
Volatiles ............ 31 29 to 33
Ground patties:
2841 Raw ........ooinn. Baked 30 min at 205°C 59| 56 to 64 | Net losses ............. 41 36 to 44
(400°F). Drippings ............ 1 1 to 2
Volatiles ............ 40 35 to 42
2842 Frozen ............ Pan broiled, 10 min ..... 90| 87 to 91 | Net ToSS€S ......evvunn. 10 9 to 13
Roasts, raw:
Roasted by dry heat to
indicated internal
temp.:
2843 A1l samples, bone A1l temperatures, 71° 70| 60 to 87 | Net losses ............. 30 13 to 40
in and boneless. to 88°C (160° to Drippings ............ 7 0 to 27
190°F) and Volatiles ............ 23 6 to 36
unspecified.
2844 Do .oovviiiia, Medium, 71°C (160°F) 73| 65 to 87 Net Tosses ............. 27 13 to 35
Drippings ............ 15 7 to 20
Volatiles ............ 12 6 to 25
2845 Do vovviiiiiaen, Well done, 77° to 71| 63 to 79 | Net 1osses ............. 29 21 to 37
82°C (170° to Drippings «....ovnnn.. 4 1 to 27
180°F). Volatiles ............ 25 12 to 30
2846 3o J Overdone, 85° to 65| 60 to 69 | Net Tosses ............. 35 31 to 40
88°C (185° to Drippings ............ 4 0 to 7
190°F). Volatiles ............ 31 25 to 36
2847 Bone in ......... A11 temperatures, 71° 68| 60 to 70 | Net Tosses ............. 32 30 to 40
to 88°C (160° to Drippings .....co.ov... 5 0 to 7
190°F). Volatiles .oovvvnnnnn. 27 25 to 36
2848 o]0 Medium, 71°C (160°F) | *70 - Net Tosses .......c.c.... 30 —
2849 Do ..covvnn. Well done, 77° to 69| 63 to 70 | Net losses ............. 31 30 to 37
82°C (170° to Drippings ............ 6 -
180°F). Volatiles ............ 25 -
2850 Do v Overdone, 85° to 64 | 60 to 68 | Net 1osses ............. 36 32 to 40
88°C (185° to Drippings ............ 4 0 to 7
190°F). Volatiles ..ooovuennn. 32 30 to 36
2851 Boneless ........ All temperatl(n'es, ne 71| 61 to 87 | Net losses ............. 2? 1? to 39
to 88°C (160° to Drippings ............ to 27
190°F). VoTatiles ............ 22 6 to 36
2852 [0 T Medium, 71°C (160°F) | 75| 65 to 87 | Net Tosses ............. 25 13 to :235
Drippings ............ 14 7 to 20
Volatiles ............ 1 6 to 25
2853 DO vovvvvnnnntn Well done,77° to 73| 61 to 79 | Net losses ............. 27 21 to 39
82°C (170° to Drippings ............ 2 1 to 27
180°F). Volatiles ............ 25 12 to 30
2854 Do ..ovvivnnnn. Overdone, 85° to 66 | 64 to 69 | Net losses ............. 34 31 to 36
88°C (185° to Drippings «e..eevene.. 3 1 to5
190°F). Volatiles ............ 31 25 to 36
2855 Stew meat, cubed, Simmered in water ...... 66 | 64 to 69 | Net Tosses ............. 34 31 to 36
boneless
(including flank,
shank, and
unspecified cuts),
raw.

128

* Limited data available.



TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

ITEM

DESCRIPTION OF FOOD
BEFORE PREPARATION

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

DESCRIPTION A‘}‘,:G- R“;GE DESCRIPTION “o‘/",G' RADZGE
—1) 2) (3) (ar (s) (6) (7) 8)
VEAL--Continued
POSTCOOKING DATA
Retail cuts--Continued
2856 Chuck, roasted, Lean meat, trimmed and 81| 74 to 87 | Net losses ............. 19 13 to 26
boneless. sliced. Excess fat ........... 5 2to7
Shrinkage ............ 7 2 to 12
Slicing scraps ....... 7 4 to 12
Leg, roasted:
2857 Bone in ........... Lean meat with little *63 --- Net losses ............. 37 ---
fat, boned. Bones ................ 23 ---
Skin and excess fat .. 13 ---
Cutting Toss ......... 1 ---
2858 Boneless .......... Lean meat, trimmed and 82| 75 to 90 | Net 1osses ............. 18 10 to 25
sliced. Excess fat ........... 3 1 to 4
Shrinkage ............ 7 3to N
Slicing scraps ....... 8 4 to 12
VEGETABLES, MIXED:
Canned, contents of
can:
2859 A1l samples ......... Drained solids ......... 68| 58 to 73 | Liquid ................. 32 27 to 42
2860 No. 303 ... ] ount do ...l 66| 58 to 69 | ..... do ...l 34 31 to 42
2861 No. 10 ..ooovviia| ouel do ..., 69| 62 to 73 | ..... do ...l 31 27 to 38
2862 Frozen, contents of Boiled or steamed ...... 97| 86 to 103| Net change ............. 3 +3 to 14
package.
VEGETABLE-OYSTER. See
SALSIFY.
VENISON:
2863 Loin chops ............ Braised to 85°C (185°F) 75] 74 to 75 | Net 10SS€S .evvvevnnn... 25 25 to 26
internal temp.
2864 Rib chops ............0] cuan do ...t *80 —-—— | .. [« e T 20 -
WAFFLES:
2865 Batter made from recipe| Baked in waffle iron 69| 64 to72 | ..... do ...l 31 28 to 36
or from mix with until Tight brown and
added ingredients. crisp.
2866 Frozen, baked ......... Heated in broiler until 97 | 96 to 98 | Evaporation ............ 3 2 to 4
warm.
2867 Do coviiiii Heated in toaster until 89| 87 to92 | ..... do ...iiiiiiiiaa, 1 8 to 13
warm.
WALNUTS:
2868 Black ....covvveeen.n.. Kernels .........cuunnn. 22 8to 29 | Shells .....ovvvvunnn... 78 71 to 92
2869 Persian or English ....| ..... do ...ccvviunnn... 46| 27 to 64 | ..... do ...l 54 36 to 73
WATER CHESTNUTS:
2870 Raw ..., Pared, raw ............. *77 --- Parings ................ 23 ---
2871 |3 Pared and diced, raw ...| 53| 35 to 68 | Parings and cutting loss 47 32 to 65
2872 Canned, contents of can| Drained solids ......... 64| 58 to 75 | Liquid ................. 36 25 to 42
WATERCRESS:
2873 Bunch ................. Trimmed leaves ......... 92| 86 to 100 | Tough stem ends ........ 8 0 to 14
2874 Trimmed and cut leaves | Steamed ................ 100 | 99 to 100| No change .............. 0 0to1l
2875 |WATERMELON, whole ....... Flesh, raw ............. 52| 29 to 63 | Rind, seeds, and cutting 48 37 to 71
loss.
WAXGOURD, raw:
2876 L R do ..., 70| 62 to 80 | Stem, center, skin ..... 30 20 to 38
Stem ..., 1 1tol
Center ............... 17 11 to 22
Skin .oiiiiiiiiiiia. 12 8 to 15
2877 Sliced flesh .......... Steamed ................ 99| 98 to 100 Net T0SSeS ...oevernnn.. 1 0 to2

* Limited data available.
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION
( Gains indicated by a plus \+) sign; losses without a sign)

'TEM | BEFORE PREPARATION ave.l  rance AVG RANGE
DESCRIPTION o % DESCRIPTION % %
—1) (2) (3) (4) (5) () (7) (8)
WEAKFISH. See SEA TROUT.
2878 |WELSH RAREBIT, frozen ...| Heated in 204°C (400°F) | *97 --- Evaporation ............ 3 -
oven for 20 min.
WEST INDIAN CHERRY. See
ACEROLA.
WHEAT, WHOLE:
2879 eal, plain or with Cooked 1 part cereal in | 640 | 615 to 687 | Net gain due to water +540 | +515 to +587
malted barley. 4 parts water (by absorption.
volume) for 5 min.
2880 DO wevreiiiie e Cooked 1 part cereal in | 503 [ 466 to 597 | ..... do .iiiiiiiieen +403 | +366 to +497
3 parts water (by
volume) for 3 min.
2881 DO veviiiiiii i Cooked 1 part cereal in | 646 | 617 to 692 ..... do L +546 | +517 to +592
3 parts water (by
volume) for 10 s.
2882 Rolled ...oovvvvnnnnne. Cooked 1 part cereal in | 591 | 583 to 600 | ..... dO s +491| +483 to +500
2 parts water (by
volume) for 3 min.
IWHITEFISH:
2883 Round .........convnnnnn Fillet with skin, raw ..| 49| 38 to 55 | Head, viscera, tail, 51 45 to 62
. fins, scales, and bones
with adhering flesh.
Head .......ovvvvvnnn. 13 ---
Viscera ....cevvennnnn 9 ---
Tail, fins, scales, 29 ---
and_bone with
adhering flesh.
2884 Fillet with skin, raw Baked ....cvviiiiiiiann 80 --- Net Tosses ........cenn. 20 ---
WHITE FLOWER GOURD, raw:
2885 Whole ...oovevvnnnnnnns Pared flesh, cubed ..... 70| 67 to 73 | Seeds, skin, and ends .. 30 27 to 33
SeedS ....iiiiiiiiinen 20 15 to 23
SKin cevnininiinnnnnn 9 7 to 12
[ T, 1 1 to1l
2886 Flesh, cubed .......... Steamed .......0iiiinnnn 93| 92 to 94 | Net losses .....covvuennn 7 6 to 8
WHITING. See KINGFISH.
WILD RICE:
2887 Regular ..........co... Cooked by boiling in 397 | 307 to 488 | Net gain due to water +297 | +207 to +388
water until tender absorption.
(about 30 min).
2888 Precooked (instant) ...| Simmered for 5 min in *235 - e [« [« JP +135 -——-
water.
YAM:
Raw:
Whole:
2889 Hawaiian cultivars | Pared ........covvuevvnnnn 86| 80 to 91 | Parings and trimmings 14 9 to 20
Parings ......ooevennn 12 8 to 18
Trimmings ....coovnen. 2 1tob
2890 Puerto Rican | ..... [« 1o T 72| 46 to 87 | Parings and trimmings .. 28 13 to 54
cultivars. Parings .............. 15 11 to 32
Trimmings .....ooevens 13 1 to 34
2891 Pared ......c.oviunn Steamed .........iininn 99| 93 to 101 | Net change ............. 1 +1 to 7
2892 Dried, flakes ......... Reconstituted, mashed ..| 435 -—- Net gain due to added +335 -
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TABLE 1 — YIELDS AND LOSSES OR GAINS IN PREPARATION OF FOODS -- Continued
(Percent by weight)

DESCRIPTION OF FOOD

YIELD AFTER PREPARATION

LOSS OR GAIN IN PREPARATION

( Gains indicated by a plus (+) sign; losses without a sign)

ITEM
TE BEFORE PREPARATION AVG. RANGE AVG. RANGE
DESCRIPTION % % DESCRIPTION % %
—) (2) (3) (ay (5) (6) (7) (8)
YAMBEAN, tuber, raw:
2893 Whole ................. Pared, quartered, sliced,| 92| 87 to 95 | Skin and ends .......... 8 5 to 13
cubed. Skin ...l 6 4 to 7
Ends ........c.oiaa. 2 1 to 4
2894 Pared, quartered, Steamed ................ 100 [ 100 to 100 | No change .............. 0 0toO

ZUCCHINI.

sliced.

YARD-LONG BEANS.
COWPEAS.

See

YOUNGBERRIES. See

BLACKBERRIES.

See SQUASH,
SUMMER.
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APPENDIX

Most data in table 1 are for yields following single steps in preparing
the foods. However, these data can be used to calculate an overall value
for yield of cooked prepared food that requires several steps.

Calculation of yield of mashed potatoes from raw, unpared, whole potatoes
cooked by microwave can illustrate the procedure. Using data from table 1,
three steps are needed: Paring the raw potatoes, cooking, and mashing the
cooked potatoes with the addition of other ingredients. For each step, the
basic data in table 1 that apply to the particular conditions must be
selected. If the average yields at each of these steps are considered appli-
cable, the yield of raw pared potatoes is 81 percent of the weight of unpared
whole potatoes (item 2018); the yield of potatoes cooked by microwave is
95 percent of the weight of the raw pared potatoes (item 2035); and the yield
of mashed potatoes, allowing for added milk, butter, and seasonings, is
120 percent of the weight of the cooked potatoes (item 2082). In terms of
the original weight of raw unpared potatoes, the yield of mashed potatoes
would be 92 percent, calculated as follows:

81 95 , 120 -
T-O—(T X TOU X m X 100 = 92.34 percent

This information may be tabulated as shown in table 2.

TABLE 2 -- SAMPLE COMPUTATIONS FOR YIELDS OF MASHED POTATOES
FROM RAW WHOLE POTATOES 1/

DESCRIPTION YIELD AT SPECIFIED STEP IN PREPARATION
LINE OF RAW,
rooD BEren: onno. | NG | Mesods® | wesneo
(1) (2) (3) (4)
PERCENT PERCENT PERCENT PERCENT
1----| Raw, unpared, 100 81 77 92
whole. (81 X 95) (77 X 120)
2----| Raw, pared.......... --- 100 95 114
(95 X 120)
3----| Microwave --- --- 100 120
cooked.

1/ Underlined numbers are in table 1; all other values are derived from
them, with calculations shown in parentheses below the results.
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Table 2 also provides values on yield for intermediate steps in the
preparation of mashed potatoes. In the last column of the table are the
percentages of each of the forms listed in the descriptive column. Reading
down the last column, the physical yield of mashed potatoes is 92 percent
of raw whole, 114 percent of raw pared, and 120 percent of microwave-cooked
potatoes. Following Tine 1 across, it will be seen that when starting with
raw whole potatoes, yields of 81 percent raw pared, 77 percent microwave
cooked, and 92 percent mashed potatoes are obtained in sequence.

The same procedure as illustrated here for potatoes may be used to
arrive at yields on several different bases for any other foods undergoing
multiple-step preparation. The data for yields at one or more of the
intermediate steps may be useful for comparisons with data reported from
other sources or for estimating amounts of supplies to be used as jngredi-
ents in prepared dishes.

Meats, fish, and poultry are subjected to a large number of cutting,
boning, and cooking processes, and yield may be expressed on many different
bases. Sample computations have been prepared to show the derivation of
cooked boned chicken and fish in terms of the preceding steps in prepara-
tion. The procedure is the same as shown in table 2 for potatoes. The
data for broiler-fryer chickens are shown in table 3 and for striped bass
in table 4.
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TABLE 3 -- SAMPLE COMPUTATIONS FOR YIELDS OF BROILER-FRYER CHICKENS 1/

DESCRIPTION BROILED. DEEP-FAT DEEP-FAT
‘OF gf&?:ﬂ"ﬁ' BRAISED BRAISED, |parBECUED, | oho -ED: FRIED, FRIED,
- WHOLE, BONE BARBECUED,
LINE FOOD BEFORE OUT NECK INCLUDING REMOVED WHOLE, BONE CUT-UP, CUT-UP,
PREPARATION & GIBLETS BONE INCLUDING REMOVED INCLUDING BONE
BONE BONE REMOVED
(1) (2) (3) (4) (5) (6) (7)
PERCENT PERCENT PERCENT PERCENT PERCENT PERCENT PERCENT
1-- Ready-to cook 100 77 47 68 42 64 45
without neck (77 X 61) (68 X 62) (64 X 71)
and giblets.
2-- Braised whole, --- 100 61 --- --- --- ---
including bone.
3-- Broiled, barbecued, --- --- --- 100 62 --- ---
whole, including
bone.
4-- Deep-fat fried, --- --- --- --- --- 100 71

cut up, including
bone.

1/ Underlined numbers are
shown in parentheses below the results.

in table 1; all other values are derived from them, with calculations
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TABLE 4 --

SAMPLE COMPUTATIONS FOR YIELDS OF STRIPED BASS 1/

broiled.

DESCRIPTION DRESSED FILLET WITH
oF DRAWN (WITHOUT SKIN, RAW FILLET FILLET
LINE FOOD BEFORE ROUND (WITHOUT HEAD, TAIL, (WITHOUT WITH SKIN, WITHOUT SKIN,
PREPARATION ENTRAILS) FINS, & SCALES) BONES) BROILED BROILED
(1) (2) (3) (4) (5) (6)
PERCENT PERCENT PERCENT PERCENT PERCENT PERCENT
|EEELE Round............ 100 94 66 43 34 31
(94 X 70) (66 X 65) (43 X 80) (34 X 90)

2-==-- Drawn -—- 100 70 46 37 33
(without (70 X 65) (46 X 80) (37 X 90)
entrails).

3----- Dressed --- --- 100 65 52 47
(without head, (65 X 80) (52 X 90)
tail, fins,
and scales).

foee-- Fillet with - - - 100 80 72
skin, raw (80 X 90)
(without
bones).

Bmmmmm Fillet with skin, - - - -— 100 90

1/ Underlined numbers are in table 1; all other values are derived from
shown in parentheses below the results.

them, with calculations



Glossary
Cultivar--cultivated variety of fruit or vegetable that has originated and
persisted under cultivation.
Drawn--Fish--whole fish with entrails removed.
Rabbit--whole rabbit with entrails removed.

Dressed--Fish--whole fish, eviscerated and scaled, with head, tail, and
fins removed.

Poultry--feathers and blood removed, plus slight gain due to ice
slush chilling.

Eviscerated--Crab (Dungeness)--live crab after carapace, viscera, and
abdomen removed.

Fillet--Fish--sides of fish cut lengthwise away from backbone; flesh is
practically boneless.

Round--whole fish as it is removed from the water.

Steaks--Fish--cross section containing part of backbone and cut from
large dressed fish.
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